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Wife to the Righc^prfljipfftl 

Sir Henry Wroth 
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§0:>$oHe. Familie com- 
Wt^i more than this Book 
fif 'abk to exprefs; but fince 
tit fate hath made me alto* 
>er uneatable of 'any' w'or- 
^turn of your Love 
Md bounty } be f leafed to ac- 
cent this: as a Signal of what 
I am ob liged to. 1 would not 
willingly dye while I live, nor 
be qmte forgotten when J am 
deadjtberfore bavt I fent forth 
bis boo\ to tefiifie to the 

thatldonot 
mdmy lime idle- 

k 







em 
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ly ; fome&bdf of benefit it 
may be to the young La*> 
dies and Gentlewomen i and 
fucb I mijh k; -{however ) 
it may fefve. to pajje. 4* 
way ' their youihfidl time:, 
which othermiws might b e 
worfe Employed. , 

. The Hqnmr yo#r hady- 
jhip does me in accepting \ 
the Dedication of it , will y 
I hope, cherijl) their belief ; 
and encourage their Pta&ke^ 
and ajfuredly it doth add$k 
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wffiltift' to tbe OHigati- 
Madam, 

i Your Honours. raoftFaichfuJ, 

' Real,' jtnd moft Humble 
Servant , 

■' < r . k 

Hannah Wollcy. 

'• • • i[ \ 
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To theVertuoHs an^trHljin- 

genuovsyowg Gektkwwan 

Miflrifs Mary WroA, 

Daughter to the Right WorJhiffHl 

■ ••iff ; 

S/> Henry Wrot h, 

• ■ w 
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Dear Miftrefs, rt: 

TpHe lublimity of^ Oi,: 
X Lady Mothers Mkifs 
I fear will not permit her 
very- often to view ,thiS; 
A 4 book; 


v * 
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book; befi< 
needs it riot; her acceptati- 
on and approbation hereof 
is my hdfldprdriiy y riot her 
benefit ; your -pmQice Will 
b^n^coijtent^ aticU doabt 
ipt your ovyq, it is a mife- 
^e thing for any Wo- 
though never fo great, 
Q be |b|? to teach her 
ants : ttfei6e r is no fear 
^jt riiytiq^ finceyou-begin 
^%(^ :r ^Ml^jn thole 



- 'Dedicatory.. 

hope will afford you fern-* 
thing ; and whatever elfc 
you know in me to ftrvo 
you y be pleafed freely to . 
command; I fhall alwayes 
be ready to expreis my felf 



Dear Mijlreff, 



four nvfetgned RealSe) van$m«gf[ 

I. 

Humility AndsffeBion. • ■ '<{ 

> - 

HtnndWolley. 
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To all Lady es and Gentlewo- 
men in general , who love 
the Art of V referring and 
Coo\ery. 

LadjesanciGent'lertomctt) , 

IT. is now about twp years, 
fincc I fent forth a little.Book 
intituled, The Ladies Dire&ory, 
or Ibe true way of Preferring >. 
with a Piotnife,tbac if that found 
Acceptance, I would then pre. 
fent you with fome of my 
* Choiceft Cookery ; which now 

I have 



I have done ; alfo fome few Re- 
ceipes more ot Preferving. The 
reafon why I fait it amongfl: 
you without the Prate&ion°of | 
fome Noble Perfon, was, be* 
caufe I would not feem to force 
a Favour altogether undcferved; 
but finct it isib generally accep- 
ted on, as i ffnd it is, I hope 
you will rather Commend than 
Blame my Modeftie; and if yoii 
pleafe to look back a Leaf or 
two, you will find ic hath now a 
Prote&ion. I have joined both 
the Books in one that they may 
pafs as one : All you that have 
made trial of my firft, will I 
Hope be encouraged to the 
\ Cwkery 



To the Reader. 

\Cookery^ alio. I heartily wifli it 
may give you the Benefit you 
defire, and then 1 (hall have my 
[Defire. 

Thus befeeching your diligent 
iPra&ice herein, I doubt not 
then but to gain the efteemof 
being ; 



Ladi 



es 



Tour unfeigned Friend 
and Servant 

Hannah Woi£ey* 
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ripilphSftical ' Table of all 
the Heads contained™ 
this Bcw/j. 
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Rtichokes pickled 
Almond pudding 
ochoves made of Sprats 
ngelets 

Amalec 
pricock pudding 
Imond tart 
rtichokepye 
Artichokes with cream 
Artichoke broth 
Imond euftard. 
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Broth 



7 he Table. 

£) Roth of a Iambs head 
^B^ansfryed 
Ranched Manchec 
Ikefdryed 

Balk of Veal or Mutton 
Barclemas Bscf 
Bisket pudding. . 
Barly broth , 
Bread of Veal boiled 
Brown Metheglin 



Ulcumbers pickled 
iCake with Almonds. 
CHicken pye 
Cawdle for a fick body 
C&fefe-cakes 
Cfeickens in White broth 
Chickens or Pigeons boiled- 
Carp pye. 
Cimbrige pudding 
Capon boiled with Rice 
Capon boiled with Pippins 
Cucumbers pickled 
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Clouted cream * 
Gheefe-cakes . 
Clouted cream 
Cheefe very good 
Cbriftal Jelly 
Calves foot pye 
Cream tart 

Calves lights boiled 
Calves bead pye 
Chickens tte wed 
Capon boiled 
Cows udder ftewed 
Calves foot pudding 
Coloured beef 
Carp pye 

Calves head ftewed 
Carp ftewed 
Cheefe 

Calves head roafted 
Calves head fowled 
lo | Cbeefe-loaves 
l2 j Cabbage cream 
1 31 freams of paftes or jellyes 
Ml Cake without plumbs 
^■Codling tart 
* 8 | Cherries dryed 
hi CHerrywine 

2 4fCufttrd 

Clouted | . :!> -. ( a ) .. 
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DUtch fawfaj-c?. 
Devonfliire Whitepoc 
Pumplin 



E 



Eles fowf cd 
Egge pyes. 



FRench bread 
Flounders boifed. 
Fritters 

Florentine 

Florentine 

Freflicheefe 
Fritters 

Ktthftewed 
Ireflichecfc - 

Erycafie of chickens 
French bread 
E&nch bisket 
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Gurnets 



0 



GUrnets ftewed 
Gurnets boiled 
Grand fallct 
Goofebsrry fool 
Gbofe pickled 
Green pudding ; 
Gbofcberries preferved green 
Ginger bread 

H 

Erb pye 
Hare pye 
Hare pye 
Haggis puddings 
Hypocrift 

Hedge-hogg pudding 
HafhofVeal 
Hafty pudding 
Hare roafted m the skin 
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Buy 

JfeUyred 



( a j) 



Tbt Table. 

Jelly amber colour 
Ifings 



LObftersroaftcd 
Lambe pye 
Legge of Mutton roafted 
I^ggc of Mutton ftcwcd 
Lemmon fallet 
Liver puddings 
Lamprey pye 
Lumber pye 
Lambe fryed 

Loyn of Mutton flewcd 
Lark pye 
femmon fitfabub 
temmons prefervcd white 
tenimon cream 
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Adedifli 

Made difli with Sweetbread 
Mioced meat to keep 
Made difti for Fifii dayes 
Mutton baked like Venifon. 
Muttpn drcfled the French way 
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Eats tojaguesdryed 
Neats tongue pye 



OYfters pickled 
Orange pudding 
Oyfterpyc 
Oyflers fryed 
Oatmeal pudding 
Oftyersftewed 
Oranges candied 
Qranges preferved 



PUrflane pickled 
Penado 
Pye ofeeles and oytos 
Pike roafted 
Pumpion pye 
Pudding of a loaf 

ftgge Pye 
Pudding to bake 



Puff-pajfle 



Pracake* 

Pancakes 

Puddings 

Hckcnl boiled 

Pickled Quinces 

Polonia Sawfages 

Piggefowfed 

Pbrafe of Apples 

fttdding to bake 

pippins ftewed with cr eatn 

Pah res to fry 

pjgg^fowfed whole 
pigeons (tewed 
Putfsfryed 
Pfctatopye 

Pork roafted without the skin 
Pigge eat like Lamb 
Pretty fancies 
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REdDccrpye 
Rice milk 
Rabbet boiled 
Rice padding 
Rump of Beef ftcwed 



ibi 



ibid, 
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iffiHeepsguts ftretched 

Sackpoffec 
4f alletof forrcl 
teak pye 
iwfigesboyled 
owfed Veal 
eaksftewed 
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ibid. 
94 
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pinagc fallet 
upper difli . 
awfages 

jeeps feet dreiTed 
joulder of Mutton hailied 
nouldcr of Mutton wichOyfters. 
ole? ftewed ; 
:otch collops 
awceforFiih 
twee for Snipes 
loulder of Mutton roafted 
almon boiled 
awriefor any Fowle 
>inage tart 

ackpoffet without milk 
llabub 

iUabub whipt 
[lgar plate in colours 
picea candied 
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The Table. 



'Anne 

Tart of Cheefc- curds 
Turkey fowfed 
Eoaftfryed 
friflc 
IJjick cream 



VEnifon kept long fweet 
Ufquebath 



W 

Udc duck boiled 
White podding 
ike Metheglin 
WJiite broth 
Y&fers. 
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Rare Receipts for 
Cookery. 



Ttf fickle Cucumbers talock^ 
very greert. 




Ake thofe that you mean to 
pickle, and lay them in water 
and fait three or four daies; 
i ben take a good many great 1 
Cucumbers and cut the oufr 
____ fides of them into water j for 
the infides will be too pappy , thenboyle 
them in that water with Dill feeds and Fen* 
nel feeds, and when ic is cold put to it fome' 
fait and as much vineger as will make it $ 
ftrong pickle , then take them out of that 
Rtr^ water and fair and pour that over them in 
your veffel , then let chem ftand clofe cover- 
ed fpr a fortnight or three weeks, then 

B po«r 



V %pt Receipts 

pour thi^ liquor from them and new boyie 
ic ^ putting in fomc whole pepper, dovet 
and mace , and when it is cold adde to it 
iome; more vineger , and a little fait , then 
pout it on them again, and let them ftand 
a ntonth. linger , thetj boyle it again , and 
when it kicofdput /bare more vineger, and 
pour it , on them again , then let them ftand 



TAke a quart of thick cream i boyli? it 
with whole fpice,thcn take fixteen eggs, 
yolks and whites beatea very well, then bear 
a longer time, and as you fe'e occafion boykfcbout thrqe quarters of a pint offack, and 



it, over again* and. alwaies put your fcedj 
and pieces of Cucumber on the top ^ be 
fure your pickle & cold when you pour it 
oyer. 



To f ickle PftrjUne to k$ef*ll 
. the year. 



•ffpAke the biggeftftalks picked clean, thei 
-A vftre^w bay-fale ifirft into your pot , and 
then th? folks of Purflane , and then fab 
again , fo do tu\ your pot be full, then eye it 
up clofc and keep it cooL 



Tofireieh Sheets guts. 



Fter they are clean fcoured,lay them ia 
.waters nine dates , drifting them oncef 
day, and they will be very eafic to fill ^ and 

when 




fit QoQktfr ■ ' 
hen they are filled they will retu rn tn their 
wonted bigaefs? \^,,i\y : ^^ : : / 



mingle well with your eggs , then ftir tberifi 
into your cream , and fwecten it , then co- 
ver it up clofe for half an, hour or more over 
a feething pot of water or over very flow 
embers, in a bafon, and it will become like a 
cheefe. 

TAke oatmeal clean pkkedjte^pit j%wi^r 
ter all night , then ftrain ^e-j^tqi 
clean frpm it, and boyle tha^ waj^Hn,^| ; 
pipkin, with a bladcof maceandfon^ ( c#^. 
rans; when it is well boyled put- in, xtityglk^. 
of two or three eggs beaten with fieki^i^^^ 
fait and as much fugar asyou rnallthi^jnci t 
then ftir it over a foft fire that it curd fibril • £ 
you think it be enough. 
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forCo$krj? 
To make * flfadedijb. 



■mi 



T Ake the rind of a (mall Orange, paired Ake four ounces of. blanched almjoncfs 
very tbin , and boiled in feveral wateri 1 beaten, and ftrain them into fome 
till it' be very render \ then beat it very fine tream; then take arcicboke bottoms tender- 
in a morter then put to it four ounces oAy boy led, and fome marrow boy led > then 
fine fugar ,. four ounces of freflv butter, thlboyte a quart of cream till it be thick , and 
yolks of fix eggs# and a fpoonfullor two olweetenic with rofe water and fugar, then lay 
cream , with; a very little fait- beat all thefc your hartichofcs into a difli,and the marrow 
together in a mp^er while the oven hears, on them, then mix youralmonds cream, and 

the other together and powre it over them, 
ind let it ftand upon embers till you fcrve 



then bake it in putf pifle. 

Te 1 mk* French head. 



Ake half a bufhel of fine flower, ten egg* 
-yolks andwhite,one pound and an half of 
freth butter, then put in as much of yefta 
into the ordinary manchet ; temper it wirb 
ae^nSiKt pretty hot , then let it lye half an 
'liqii^. : ;l^-nfe »- then make it into loaves oi 



t in. 



To make a Cafy with tAlmonds* 



TAke one pound, and an half of fine 
flower, of fugar twelve ounces fcaten 
very fine , mingle them vvell toger^eri 'then, 
ake half a pound of almonds blanched^rid, y 
%>wle$* apd wafli them over with an eggejeaten with a little rofe water mingle ip, 
beaten with milk 5 let not your oven be coo thefe with as much fack as will work it intaa/> 

nrte, and put in fome f pice, fomeyeft aod ' 



plumped currants, with a pound of butter; fo 
wake it into a cake and bake it. 
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to fesfond Chicking pfe. 

*$i(on them With ndtmegg and fagar, pcp- 
^Jptt and fait , raifions , currans and butter^ 
when it U bafecd^ put in clouted cream , facls 
aWfugar; 

TAke lettuce and fpinage, a little time, 
winter' favory , and fweet marjorum , 
, chop them and put them into the pye , with 
batter, nutmegg, and fugar,a little fait, when 
it is drawn and a little cooled, put in 
clouted cream, fack ihd fugar. 



to flew Gurnets. 



|ew them With .white wine and fait, 
'whole cloves, mace, nutmegg and cinna- 
jftou; when you take them up, put in fome 
butter and fugar. . 

To boyte Place or JFionndcrsi 

♦ 

BOyle them in white wine, water and 
fait with fome cloves, mace, lemon pill> 
I . and fome fmall onions. ■ ^ 



firCfiotetyv ^ 



^ c awdie for * fckMf. 

TAke lemmon poflet drink andthicken 
it with the yolks of eggs, and fwceteV* 
with fugar. v .' ';"■■> . ! 

To. intke a Pyt with eeles aridoyjters. ■• 

TAke the oyftors from their liquor and 
put them to the eeles , and feaibn them 
with pepper, fait and mace , raifons and cur- 
iants, then put them in a pye, with good ftore 
of butter and fruit on the topi 

To make a very good ti*r? pp. 

TAke out all the bones , then lay itonia, 
grid-iron under, which is freOi.coa^. 
when it begins to dry turn it andfprinckleur 
with wine vineger , wherein hathjien^ut^ 
megg , cloves and mace btuifed , arid a*at 
dries fprinckle it with this liquor;, fodo till; 
you think it reafonable well broiled , then, 
Uy ic in fuch vineger all night ; the next day 
broile. it a little* then lard it , and bake it 
with good ttore of butter , and eat it cold; 
adde a little fait. 

B 4 t< 




• ' *K*re %fceipt { $ 

J$m<a large Pike atthegilfcj when be 

well waihed, fill the belly with grfiac 
oyftersiand Jard the back with herrings S; clc „ 

led; tie it on the fpir, and bafte it with white 

wme.and bfrrer with tWo or three anchoves 

diflplved therein; rub your difli wichg 3r lick r 

make fayvce wiiii capers , lemmon, butter, 

*nd. white wine, and fome anchoves. 

TAke two greatlo&fters alive, wafo them 
clean,, and-ftop the holes as you wou/d 
■9W)e cheih^tie them fefttba fpir,the in- 
S&^^W baftc them w »h w «er and 
«VCryof^IJ they are -readie, which Vou 
;.t^|;fnd%he rednefs of them, then have 
r^dier ? fonhfc oifters Hewed and cut f mall :, 
Put Jtfefr into a dirti with mel:ed butter 
beaten thick, then take j. or 4. fpoonfulls of 
the liquor, the cifrers were itewed in , and 
diflolve in it two anchoves, then put the-h> 
cjuor into the melted butter, and put iriatfci 
the di/h where the Lobfters flisll lie . thetr> 
rake the Lobrters and crcck the flielWhar/ 
they may be eafie to open , and ferve them' 
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for Cookery, 

/ 

Tomb ^ Pttmpion fyi. 



pRy it in thin flices with fweet herbs and 
Feggs in butter till it be tcnder,thcn purjt* 
into a pye with butter, raifons, currants fa- 
gar and fack with fome fharp apples; when 
itls baked put in fome beaten butter. 

to maly ar*trt Lwb tye* 

TAke a leggof Lamb and take out ail the 
meat dean out at the great end . v but •• 
keep the skin whole , then prefs the mearin .4 
cloath, then mince it fmall , and put jts 
much more beef fuel to it as the meat doth 
weigh finely fhred; then put to it Naplesjtif- 
ket finely grated, feafon it with cloves, mat*, 
mitmegg and cinnamon,'rofewater and a lit- 
tle fait , then fpred fome candied orange pill 
and cittron , mix it together w.thfomefu- 
gir, then put part of the meat into the skin, 
and lay it into the pve, then take the r^ft pf 
the meat and make it up in balls with egg* 
and a little? flower , ihen lay them income 
pye to fill up the odd corners , then take can- 
jdied orangi and cittron, cut in long narrow 
piiccs and ftrew over it; do no t forger to put 

- in 



f b %&e%eceipt$ 

iii (ome currants into the minced meat; toh:nl 
you lid the pye, leave a tunnel , and when \\ 
is hiked put intp it a c iwdie made with fack.f 
fugar, (he yolks of egg< arid butter; you muff 
* put butter ,nto thebottomc of your pye, and 
on the top with fomc marrow and dates cot] 
in long pieces; i his is a very fine pye for tho'c 
that iove fuch rice pyes. 

To make a fttddifl» of a lo*f. 

/T*Hip a white loaf , and put it into* sill 
\2jkt a little big er i hi n will hold it; pot 
as much cream to it as will cover it, put inj 
a blade of mace , and boile it till it be tender, 
then take it up, and pour melted butter and 
facfc and fug tr over it. 

SEt fomc cream over the fire , and turn it 
vith lack arileg^s, then c'rain it wel!,and 
(eafon it well with tofe-wacer and fugar and 
eggs, fpice, currants, and a few fpoonful Is of 
cre.iM,fo pu: it into your cruft, adding a little 
felt, and fo bake ihem. 3 



for Criierj* } 
To fry G*rdt»>beAnf. 



Oil them well, then blanch them and fry 
Ithem with fweet butter, whole purfley, 
id (hred onions , and melt butter for the 



twee, 



TomaketSorrel'falUt. 



jlck it clean from the trains, and boile it 
and butter it well, put in fome vineger 
^ d fugar , then garnifh it with hard eggs 
land raifons. 



b 



To boils A Gurnet, 

Raw your Gurnet and wafti it clean, 
- boile it with water and fait with a faggoc 
if fweet herbs, and a blade of mace; when 
j is boiled and well-drained pout upon ic 
verjuice, nutmegg, butter and pepper,thick- 
ned with the yolks of eggs; garnilh your dull 
ith barberies and orioges* 



r 




To roafi a legg of Mutton. 



Akc a lcgg^ of mutton, pare off at 
the skin as chin a? you can, lard it wit 
iweet lard, and itick about it about 
dozen of ,cloves ; when it is half roaftedcu 
off three or four thin pieces, and mince i 
fmall with a few.fweet hearbs and a little 
beaten ginger, put in a ladle full of clarc 
wine, a piece. of fwecc butter, twoor three 
fpoonful.s of verjuice , a little pepper and w , 
few parboiled cape when all this is boile^ 
together, then chop the yolk of an hard eg» 
into it, then dredge your legg w)th flower, 
and ferve ic upon the fa wee. 



B 



Jo boile Chlskinm white broth, 

Tftu s your Chickens fit to boile,and boile 
them in fair warer,or thin mutton broth, 
with a little fait , a blade of mace , and tftf the 
of thtee dates cut in pieees ; thicken you 
broth* with beueq almonds, feafonit witi 
fack , fugar , and a little verjuic;. 



for Cooteri* 

To boile Chickens or Pigeons with 
goofeberries or grapes* 



ti 



BOile them with mutton broth, and 
white' wine , with a blade of mace, and 
little fait , fill their tellies with fiyeec 
hearbs; when they are enough, thicjfen'cbe 
broth with a piece of manchet and tbeyofis 
of two or three hard eggs (trained wi;h /ome 
of the broth , then put fome of the fame 
broth into a boiled meat difh with verjuice 
butter and fugar ; then put in your ! Grapes 
or Goofebcrries fcalded tender, and pour it 
over the breaft of your Chickens. - 



To m ^ea T^ifb mth tkefaeet 
bread of Veal. 



Oile or roaft : your Sweet-bread, put to it 
a few parboiled currans, a minced date, 
yolks of two new Wdiggi, a \iult man- 
chet grated fine'j feafon it with pepper, 1alr, 
nutmeg and fugar; wring in the juice of an 
orange or lemmon and put it berween two 
Iheets of puffpafte, and bake it or fry ic. 



To make * fop pye. 



WAfo your Carp well, and after yon 
have fcaled ic , (hep draw it ao< 
wafVit again, then dry it well, then' puc ic in a 
pye with go6d.ftore ; of fwcec butter, alictU 
mace, pepper and {alt, with a few capers 
and allele vinegar fprink'e J in. 

Tonttkc t'Swh; pye. 

SEafon your Steaks with pepper , fait am 
nwmegg, and let it lie one hour , thei? 
take a piece of the leaned of a legg of mut- 
ton aid mince it fmall wichoxe fuetanda 
few fweet herbs 4 then put in graced bread, 
the yolHs of eggs > fweet cream, raifons of 
the fun , work all together like a puddinj 
with your band ftiff and make it incp^balls 



putting in a little fait , then put themand on ic with pepper, fair, clove??, mace > nut 



your fteaks into a deep pye with good ftorc 



1% 



Calld ic and flit in t.he middle, fley^ 
/and take out the bones , feafon it with 
pper, fair, cloves and mace, and nucmesg, 
op fweet herbs fine, with the yolks of two 

three eggs, and fome plumped currants * 
en lay the one half o?thepigg into y our 
»e,and the herbs and currants and fait over 
, and fome butter, then lay the other half 
• the pi^» on the cop of that , and the reft 
f the herbs and currants on the topwitk 
>mc butter, and to bake it ; you may eat ic 
ot or cold. 

To tnaks * red Dear pye. 

)Arboile it and -lay ic all night in red wine 
and vineger , then lard it thick, and fea- 



egg and ginger, bake it in a deep pye or rie* 



of butter, fprinckle a little verjuice on uan<| afte with ftore of burter ; let itfoakwell, 
bake it , then cut it up and rowle fags leave* cave a vent hole in your pye, and when you 
: ~ — A c ~" tUm ~ ™ A a ' ,r]/ rh " m ' n ' Irawit out of the oven , fit it. up with butter 

nd vineger , and fo keep it and eat it cold. 



in butter , and fry them and ftick thern up- 
tight in your walls , and ferve your pye with 
out a cover , with the juice of orengi o 
lemrnon. 



To 



To make a Hare p;e. 



JArboile two Hares And take the ffej 
f from the bones , mince ic fmall, andbi 
if in a'mortef / then fawce it in wine and 
neger as you would do red Diarj lap all tl 
about the chine of one Hare ; and fo it w 
f^'ern but one; lard it well and pur it im 
your pye with good ftore of butter, feafoft 
with fait and fpice when you beat ir; vvheti 
is, bked, put. in Jome melted batter to 
"up. . '. . ., 

To make Fritters. 



TAke the curd of a fack poflet, the yol 
of fix esfes;tKe whites of two eggs, aj 
< little fine flower T put in a little nutmeg ai 
fome ale, and alittle fait,: mingle them we 
together , then {lice in fome apples: ve 
thin f and fo fry them in lard boiling hot ; 
your batter be rop thin,it will drink fuet; if 
bein good temper it will fwidciw . 



Oile it with as much water as will cover. 
1 Randall fotrs # fykt I^V^KML 
,witb ftrained oatmeal and cteinjp^-pHrm 
itne raifonS and ciiritans WhiVbr ifxtW beep ' 
>ed firft, and;alitt4e falr^ wheK fwiikh 
|tupput:inifack and fugJrl.. ; : v? icvo iruu:g . i 

M-'.;..^ -. ; \ VV Ull'TfJ; P/H • . 1 

* tumak* a fi^ti&f*4£fW\ : 1 

ifiatce grated 'tifcad thorovv ^ foflefldlfc; I 
taixfcwkh a title Aower^alt^l^Q^atesC ; 
jrcans , nutmegg and cinnamon % and fuec 
ired >rtiae^aw^'AilV y -4W' L fugar and 
;gs , leaving, out fome of their y v hitr ej, 
mrk-M together pre^y ftiff^ tfceh*ake^al£ 
le pudding on the'ctae fide and half on the 
thetfide^and make it *ound like a Idaf, thert 
ike butter and put <\l\ in the itf idUfrof the! 
Adding i and dap the ot her half On the top 
sf it i pntii intcf botling.Hq'ubr , «»d vvheri 
t is boriedsnougb cut it in the'mito rand fd * 



'3 



: * v told meat, 

•: i'.'i! p y.r.:' -L ; ; •■ •• •.; • }'(■> • 

TLJrfoce:yo«r awflftip;*, mix it wick g«. 
I3(^ed-.. breads cu&ansvy dates, nufcnegg 
an4j&garf, f yvitb ar l^Ie;rpfe : vvat€rjaiktle 
Jfajt >^ar$ t^porfchrce eggs, warmithenrta 
g^lbSr oyer a chafing diih of coals, ^ ttir 
them aft the while, bike ic in puff r paftcj 
rate ; foflji,or ibis aj$Jay. it vpoaifcin fllces 
: of whue1)rcad, firft washed wi ih the yolks of 
|ggtai*sti ft) fry!th$rji g^ftiVc them in 

. hat ;-uciTrtr.*t«i'*». !: 'C* j„ '.~v.,..-.'.vi t wi'rj 
TJ OS* tefepWl ; wkb^a^and fOt * > an| 

iRSfcr ma, m/tyiffi&*m* wmw& ftp 

half a pound of almonds',, and beat jfefrvvyittj 
cream anc^rbfe-water, and fo drain them in- 
to a pipkin by it felf and warm f hem over 
fire ; theft take up-your Capon and pour 

, \ the 



rbe rice over it, and then your almonds; gar- 
oifli your diQi and fervltft in. 

PArboile your Capon in water and fair, 
then piKUfte\mAfow of two or three 
good bones into a pipkin with a quart of 
»hiieJwinev axlltrte fliced nucmsggf fiiur. or 
fiv<*dtW> j and fitjrnc fdgat ; jtheh'paieffome 
Pippins cut them ini{uar£ersy put them 
iwoW tfipkin; andoowof them witkfogar and 
toterj'tlteH ntake-#pefebf bisfcets ^then 
ttkethe^olfo Ofi f 0.f h«rtf>eggs jhatid ftrain 
tbem* with* a 'litftrwjdieeiand jfdm^of the 
|brfrwnereiB the d^dn-'iBt6ited;^pdtthem 
tbi ipippw -witto * little; fack •? flat them 
Jeihtr4n4 fcftectaPcapoi in v*it# theritt ; 
» { jf ii>vo*> 1>H:. rdiod v>y>. ': * . i. -^O ? < 1 

Ic *i 3! nsdvn kiAmUpic llmki " 1 • ' - 

gofiiiun -lini ft ni v ^ 't' 1 , ^* l.ic r i ?> > . 

^I0u6^pa7b@ile^ J dhenhalf roafl'it; 
, J*timtktw5ltk^tvi& the^triMy/take 
ftore of onteHl f vpfifteiyfand pepjjw^jpurthe 
gravy into a pipkin with a few currans, large 
mace and claret wine; boile therft together 
Nth the Duck; when it is enough put in' but- 
ter and fugar, and foferve it in. 

C x. 7V 



lb 



To b*U fawfuget. 



B 



qifoihem In xktet wine , 'large mace, 
and f weet herbs. 



To f<jirce*krt0fioftVt*l. 



BOne it and; lay in fair water/till the 
bloodbe gone* then dry It, thouake all 
kiiii 'of fweot herbs* beaten nnj&affig* sinnfr 
mow and; ginger y lemmon pill cut. in fine 



■ fir* i 

r 

■ * ! 

To make a grwidfiiet; 



.21 



'CAke in the fpring time the fcuds of all 
^■Jttnde of fweethefpsand of violets* and a 
handfull ojf-cajier* >r feven or eight dacercuc 
in flic<$ , onei nandfuM of rations of th^fun 
(toned,; one handful! of blanched ; almonds** 
handfulbof currans five or fixn*ggs- fliced\ ( 
»t prefcryed . orange cut in flices 5 mingle 
me , together.* . then take a difh fit .for a 



pieces £:j^ingte;aH:;teseAer.i andi ftW.alifcq.ulc|ec of • mutton , fet attandardof.pafte 
icfefendtte in6<fe ©£ y*atyeal^^*ys'hli the middlt of it, put thele mixed things 
up like a- collar of; mm 5 let yonr liquprlbout the ttandard, fet upon your mixed 
bbfcbcitfg meet anAftit » thin pjit4n a youlailet,four half lemmQn? with the flje end 
vealj fayoumay uft racksnnboundorbreafjjownward right over agamli on^ another; 
unboundvikt kibe fcimrtted very ^lean < P#lf w*y ? betwixt your ftaridard anduho 
in a fa°got of fweet herbs and cover it, fowii fide ,. prick in every one oUheld; a 
that wi?l make it4ook «w*ke * when it is tlfrancte'Of rofemary yitjb preferved Cherries,* 
moft boiled , throw in a littl^fliced nutmegfe four .hard egges without the (hells betwixj; 
Urgeomic4 *nd t le&mon flioMiufa N&ur . kmmons , the hjggeft cndii jrfovgn ft 
it;in -^toKM&fmltenMfttVW (ards ^ prick ;upoti your egges (U;cedta«s : 
geri »4A*edfentt«lto^^^ * id - atarawh « : theiMay pother garniflr be- 

«• r \ ' e,nvw ;t ..: >:n;v. jbe .brim of ; the, difh^nd^hefaller,, 
,;,. rf .,.;, ,|;H r «j 7 , Vj i > hns - ' f , q4*rterS;pf hard ^gges^and^ourid^i- : 
:,,r; rt t l ;ii si nr.:,. : i.-* «jof fefflftions f; tb^, garnu> ; theft. irnme, 

,' * " • i A JntX* :-.n:^A ^ r:y^Or-di(h r; yylth ,prqj;ervedo^n§MnJIwg< 



flices, 



12 %;»t%tceijH 

flices , and betwixt every (lice of orange 
Wftlc heap of capers. 

. ' ' ' r " .> i 

To Manchcfw a frying fan. 

Alee the yolks waine cggf , : aodn> 
whites , beat them . with half fc pint <> 
I weet cream , put' to 5 fcheih balf a penny man 
yiec grated , fdmeftugar, riutfcheg^made, an< 
rpfe-water , fry It- wkh fweet-butter as ypu 
would a~ tannV in a very fmalHrying-panj 
when it is fryed vvaftv it oveF-'Wi^ 'a lirtti 
fack anti tbejuice of a lemon, >f crape on fame 



At 




fugar and ferve it in 



7* make a good Pudding. 



■ i' 



TAke the crumps fef a penrtf wtilre loaf 
arid cut it like diee^theo pour dvet it a 
pint bf ; fddden cftiWi and cdVerictillit 
be cold,' trien taKe the'yblksoffouireggffjariij 
tW6 \ttfrfte& beat them very wejl'f-atodpui 
them 3 Vtrtnfc reft r then put in beateii fpice 
a"nd' Ci^fOp^ittli ■ fjQfBaee "yftitfiHtad^finfrili'tbar 
l?e>lKtf 'put it'irifo a difii -ivelt but 



adfleWdftate; 'pueft'irieo a dirti-iirelt bilf< 
tered Whgm pufcfome thinflices offrtp* 
pinr'to 1 £be ! bottom* aWfome faifonfe "of the 
futf flick on' tfie top forn#o"d' bigg 
•rrMi • v; - pieces 



pieces of marrow and fo bake ic ; fcrape'fln? 
u?ar into it and letve it to the cable. 

» > 

GAiherjjbein witjjjppg folks jiiien cut the 
Oalk^/Off clojT<lLtQ.i;ti^ Hartiphckkes « thei^ , 
take t^pit^out-of.theftalksan.dputit into 
your, .liquor fAyhich muft . be . water * with 
^-ajtjt apples fticed , and a quince or two; 
mfa %<tod Jipre of. liquor, boile youiliqupr. 
d.: vyhiiej, -then p,u$ fa rypur Hartjchokes till the 
pith b,e;tm4^'4n the bottoms of the.m, then 
take them up and let the liquor feeth a good 
while k afcer^vthfcnJ<?£ .it (land til J.itibe cold, 
then clenfe ic.v.^ftcluP^ herewith into your 
barrel a little fait , then put in your Harti- 
fok?M«l flopxh^m »? elPfe^; r : / , 

' • ' ' V ' ' ^ f f t I ' l *i I * * * * * ' % ' ' ' ' 

?P"Ak; o ? t he ; But t oicjc-b^tf 5^ f ** w cxe 4 
w srlhrftk jc wettwUh bay-fate iowr or five 

n itbenibangrka^AWng^.nei^, shea 

fey; up in a jfttn ^lptb , ;an(J,ba«g it up in a 

chimney to^ry, 5 when you tyouM eajt ; any of 

it, bpile \t: yecy^ettdpi: •^a^.fl|c^k , fa-.thin 

(bat you may almoftfce tborowitandeacic 

ffith a fallct. C4 7V 



V: : L ^ ' f; : . >' .- r . - .. . 

. :J i*o fickle Cwwkers. 




•ipt tbfrm very clean, then fprinkli 
ihem with bay-falt,'and foict then 

4edSj feiirtd feeds, dill feeds, cloves, ma\* 
'yp&F P'utmeg andiikirilori bcaten r oge 



T« W4J^f D/tff £ tow/*? M 



rp Ake >beef f and (hjfed it fine y ithen 
A £btt> it 'vvkh Rhattdl^fce'a* yoii like ic, 
hen beat it in -a mdrferj ' iben fill your'gurt 



|Mua4iic ibices i tnen^ir up your^et WM 
white wine vineger an<j tibp th*%cJofei r^ifw to 4%. 

•V • } • Hm to make mtnklmmuk^ef s&lJ .?.*\V*r.? *\yi ; » ; 

«~'-fm*f&dmht.} .too.ttil ' To m*he Anclwii of Sprats. 

TAke a legg of becftnn' boite iWefry tcfl| * ! " u \ ' ' - ! . 1 ^' 
cier, then" (bred ic very fine with ftpifTAke a peck- ofthebeft Sprats, pluck off 
'0&fueH*t^ and fait them alUdeovei 

then bake r **-»~- -i — — Ijj-.l. .- ; < • . . .» ,, • * 

you? W6utd^ 

tftcle p&e#ift#'itew me^ana put 'in f«6mfetJween every hire a few bay leaves and a 
plom^a Whns ; . t^uc^^r^^Hcte-l^miB&pili; iet^youf laftlaife befall 
weHj-ja* **f^e^Fyeu^ ftop the barrel doMnafc no air#ecin, r 

^beftr^v^tlptegfctfecr tftid ftfrVeit in u^f^hen pitch it and keep it m a cob* teller; 
Mi»v<n«&vitioMk ^ -fod faj in every week tur* it opfidi 

down, 



55* 



"7* 



3jW 



tpts 



of if. 



To make Rice mlk 



?7 



down, in two or three montfasyou may uf< SwtWpg g P , 0 fe or beef fact finely forqd , 

>n .6Hrtyour< skijns and boilejtheixiA little, 
hen JwHc them opt. again > 
gainvyheo they h^ecooleda little r . . 



;..ti« 



T^ke V^f!'Pfe : P W niilfc, a penny wfiitfj 
.* Jo^f fli^a ycry , thin , r make the n^Uk 
tfWing hot* ffctt fiut it to f the ; bread and 
e&Wt * an4, ft#vn jt : thorpvv i^IJender, 
itjni two egg* * a- Utt|e nujoie^ c^n* » 
r andfalti and then bake u V: . ... ; 



TTAke;haifa.pQuhd ^ Rice, waft it well ii 
f * wiimv water arid dry: it inian afa 
.bread;*' drawn, t[*n ibeat ; jf mfim flower 
then; tokoa pottle ofatfam btewla W 
.ofibeiflower fherewich;thjwi«t^wii c S« 
anitbictoit'vviiih..i:he *e# overflow?*, pu 

fugar. " .rrXf-o ■ 

To make the beft Almond pdting. 

'"FAke half a pound of Tweet almont-. ..... - ., 

1 blanched and beaten with rofe-wat* aoop ;> when: ; fiunffki fla?k ihz fire, 
fevAVdl, then boile a : qyar:t6i*<r^widfen let icftand and harden a littIe,thcntaKq 
bt»M and nucniegg ; whepit fct* bo* off apd let it (land till the next day, then 
fecT* while put in the almonds^^ilc boAkc it offwfth *f tage* and&mjc to the 
together rill k willcomcfio.nt tbe..boicom?jabl?. 

the ikilJet, then; pou*i it out dram ■ '■ , : v? • - ^ v" T 

Wicbroi^watiera^iygar when it is wr.- tfo...k$ep . %e»fam»mtyW0L ♦ 
fdld break ifl -wik^Cfg^* »nd l«ave oui r 0 \'4, o;ni ?j^4«tfw«i; • vo;w :il fc 
half ^»bSwi,J^iSP«onr.chem a&otiins ittfu nuh , 3 i oim ,,r-, irtc^iVte 
co-VoiWwc* *ntf ilyoupvtiniaM^rcaw, fM*rtifaliid^ 

let diem be .firft plumped, m QpuW * ^fl ■ft».^ ! Mpi»5g^,V?? 
' 1 * ~ ' " fomc v* Ac f) ," • •; •, you 



- : d- r. . . . r;;' -■j, . 1 

f^Ake the .mprajng iraiike and fcald ic at 



1 1 



*8 'Receipts 

yqu do parfley into beef in the infideofi 
, if it be red Deer ,/take 1 pepper > nutmeg 
cloves > mac* and fait; if it be fallow de^ 
ihen only pepper and fait; when it is th 
feafoneddip.it in white wine vinegetj and pu 
it in an earthen pot with the fait fide down, 
and having firtt fprinkled good (tore of (pic 
iitb the pat; if it be fallow deer three pduj J 
of butter witt.ferve, bur if red deer then fo 
poundsyVvben ycu put it into the ovenl; 
an earthen difln over it, and pafte it ciofeiil 
that no air : can get out* nfcr in , fo let it ftatf 
fix or feven hours in a very hot oven J vvll 1 
it is baked take off the cover and put ir 
trencher and a (tone upon it to l^eep th 
meat down in the liquor; fill up the poi 
With melted butter an^ fo keepit , fervel 
to the table in flices with* muftard andti 



i fm$1oke?y. , ^ 
lower i the/ y oiks ,of f ten eggsy. and as much 
jigarasyou tffinkfit, * little fait, and a good 
SI of marrow, for fill your skins and boile 



'tit; '•' ' 



S3 . 

T$ mke good White pudding *, ■ i 

TAke three pints of cream , the crumb oj 
J- Wofinnyloave's, boiteyour cream widj 
a little niace , dice yoilpBread into a bafon, 
and put your cream into it , then take a| 
pound of alihorfdf bianched andtafr 
in with^roiWater, half a 1 pound ofirid 
»T ' aowcr, 




■-• ■■■ . :"• ' • sr. .. - • 

r Ake fome pew milk andfltoakmgs tfc % 
gether , then take fome cream, feeth jit 
./ it fej(f with whoje puce and a little rofe- 
rft&t i then pour.it into (he milk and the 
[bakings; when it is very cool put in alit- 
Ue runnet,\*nd wtmfe kwm&Ql (be facte 
Wth askimmer, and break it as little as may 
let tjiem ifink gentiy-of then> 
iclyesy and as they r fink fift ^ni up a- 

PAkc three gallons of n^ilkjicw froin 
L the c <>w, and fct it with runnec as for. 
, * chcefe ^tjien, take aquatf of creani 
M fljee a mancfiec-Jnto it very thinne, 
pue it a reafona^le while till icbethickv 
Pen put it into a bafon , and put to it 
0 f f a pound of fweet gutter ; 

your 



WW 



36 %&rt><R$ctifts 

yout milk is coitk' which jdtf fct-,foffiR*^ 
fof a c^efe^ a«K tthey^^y WSHf the* * - 

it is very (mail, put in your boiled breatfallf ^ 
milk, ttir them well together and put In a 
pound and half otpIttA^Mriins or more, 

two smqneggf £W ed > fix e 8S e ?/ J^MS! 
Whites, 4 tittle /a't ^ l alhidft' fcatf aWfcndoJ 

{tear, as! MctfrWc^^ana foltf^tefa 

you thrift ; do ^npt Hiftte "tKTc#lkdl*ML 



crea'm "and boile themVogether", ck^l*.*^ 

fcf e< tm^hwi '^d i An* them mwftowfilfti 



into feveral panns and cover them , and 
when it bathed :-*!M^<FvYili be very 



sous isnnjn fij- w ji jsi pnii f wi j suj 



bimoa clotha^dvvtieyit;do l iiotibteak 
atty ; mom'biit cfttffl^k gemly$>hvhe>i 
ycd,^ttougb put'ta mto*bd!pft^e%* 
1 cloth , and tuJa'itf twice a da^ put Ve4 

litdciWt'toi^'i; b. ;f i. « * ~'^-vi is:-?-. 

i. il r^-^v.r:- -re:! ji-'Ilhb'.? ns viriu iuo'{ 

'bow* £i*MJ<£-*te^ 
vwlouri/toawittr ftetfi themy-attd' whh the 
ick of a.fpoon •bmile^yodf Gofeft!b6|?le* 
ery fine , then take a pint and a half of 
veet cream >. tJto^felfo tytawffites of three 
Mtatffep* weI1 beaten, put them to your Goofe- 
* ^^^ItfrieVi witinow^^ 



d *p 

rii 3>.dj 'J jvo a-ibil shYrhodw DJ «itcq *ds W 
0(J^d!n! (i:I hr:g t tlbbrrn sdi ri; jssni y;.r:. 

'Ake ten e§g« , leave out half the white*, 
beat them i very well,and colour them with" 

the 



Mia 



tjic jui«e,.#f fpiiwgc according co yawJ&ind 
and put fp mtico tanfie amongftyottt fpij 
oage -afcwilfcgive iu tafte, then pi&toibalfj 
gtoei«.or^^Bitf:fysfeiwrcw > -nig 
megg grated, and las mycn fugir as wj( 
fweeten ic to your cafl$,. then put in bucter id 
yonr . frying ptp , a^wfcen. hk hop pour ia 
your tanfy and ftir ic till ic tbickcn,tbeo flit * 
w«fcthej^ckpCa#oom Jindnwy eii ate ^ 
i5jfrycd^j9^h^ turn tb^otber»an4 when \L 
enougii* fepy^ic .iri: With the juiced an oj 

oi> iuo^ r.j rr/>rit 3u-r r r ^ lis^ f 
^fc«iW»^g|l^^wJ;jino»thc»haIfi 
vyhil«r^tbearjd*to3flfcry ^ettjjand t 

Uick^t*|5fc)% Ate ttHyocirfind tfaap^rei 
UP^gbii ^ittSttfe hcfl^ebwu putohanift 
of the pan, turnjboch the fides oyer that the, 
may meet in the middle, and lay it the boa 

verjuice j butter and fugar/ . ^ 




\ ? : m r^i 



JfAkft three poniidsof frefti butter, break 
] r it. to little bits into half a peck of flower 
Ifcr Jktje more $ tljenpucin one egg, and as 
PJuch ;Cold Cream as will work it into a 
pffe: ptftei do not mouldic too much , for 
pat will melt the butter, and then it is fpoil^ 
m* but fo foonias you can,rou!ic abroad and 
roakfc it into what you would have if; this 
Iwll-bc itxtream good if youobferve to do 
carefully. 

. To nt*k* a Flortntm. 

TAke a quart pf Cream and eight eggj, 
I* yolkes and whites, beat them well and 
at them into the cold (^reami fet icon the 
fc; and ftir it till ic run to curds , then drain 
tin a Cullender, and break it well with i 
in j then take a little marrow and cut it 
fowr Dates fliredfmall, four bunches of 
tttferved Barberies picked from their ftalks, 
Mlf a handful of graced bread, feafonic wica' 
Rofewaccr and fugar , fome Nutmegs and a 
ittle falc ; then cover it with fome puff* 
and fo bake ic. 

D T# 
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fAke a quarter of a pint of Rbfewate£ 
fteepinicall night one Nutmeg bruifed 
and a ftick of Cinnamon grofly beaten;> then 
take five pints ofmilk,not fo hot as it comei 
from the Cow , fet it with a little Runnet; 

and when it is come drein the c^nAI^'^^^^-J ^coales 



well from the whey ; then put in the Rofe* 
water grained , and half a pint of tbidc 
Cream,, fweeten it with fugar and break i 
very well ; then ftrain it through a cloib, r an« 
put it into a little Cullender to foape it; then 
put it into a Diflv with Cream, and Wine and 



uid boyl it one hour and half, and when it is 
enough, ferve it in mth Rplewiter butter 

wdfugar. 

i To fiew a Leg of Mutton. 

fAke a Leg of Mutton and mince it fmall 
with a good quantity of fuet, then put it 



fugar. 



ith a quart of Claret; Wine; and a little thin 
lutton broth • then put in Raifons, i Prunes 
ad Dates, v Salt, Cloves and Mace and let 
ban ftew together till you think they be e- 
bough, then ferve it hi upon Sippets. 

T# ftew 4 dijh of Steves. . V 



To tfltkf aD*mfl*. I 

• • ■ - - • 

fAkea pint of Cream and boyl it withal 

blade of Mace ; then take twelve fpopn* ^ 
fuls of grated bread, five fpoonfuls of flower* , cc i^jfecth, fkim it well , then 
then take fix yolks of Eggs and five wmtes;| 0o d handfi.l nf P*rfl tf wlrfi fiv n«i, 
beat them very well with two fpoonfuls < 
Rofewajer and as much fair water , feafi 
it with fugar, Nutmeg and fait * mingle; 
them altogether with the Cream, tyeitina 
cloth, and when your witer boylcs, put it ifl 



Ake a Coaft oJB Mutton and cut it into 
fmall pieces, bones and all, wafti them 
n and put them into an earthen pot with 

water, and 
n put in a 

;ood handful of Pirfly with fix Onions, both 
f>ped very fmall with fome whole Gloves, 
e and felt* when it is enough, fcrvc imp* 
Sippets. 



and 



3$ Mm Receipt^ 

A foylcJ fitltad of Spintge. 



mm f!f m 



for CHkeryi 

- ..... j' . . , . ^ ^ - - X • 

T« m*ke * i)erj gotd feftj. 



ft 



] Ake a tooulder:of Veal, cue It intfrrec 
feveral pieces, but break none of the 
jones i pare all the faraway as clean as you 
can, , then wafli it in five or fix waters , and, 



HTAke four or five haadfuls of Spimge 
clean picked, boy | it well in water and 
falc ; then drain ic well from the water, and 
chop it well with the back of a Knife; then 

let it boyl in a Difli over a few coals wiuW, - Utm • , , » 

fome butter and vinegar, a few plumped K^ST^^^^i ^ 
Currans, and as rnuch'ugar as you SwS;R« wir f " ^ Very f*?' ^ 
garni(h it with hard Egjs , and fo ferve fi:^f K m the fire and 
\. . , . I ? D , • f« 1C wto another pot,with a pottle of white. 

Vipc> and as much of the broth as Wine, 
t it to the fire aga\n, and evet as the fcum 
infeth take it oft ; then fet it over a ~ ' 



A good fuppir&A 



foft 

TPAke a leg of MutWandcut it in 'biC^ 
* pieces as long as you can, and three JJ?£ n? fo ? rdro P* °j thcfturTe t putit 
four ringers broad rtfo take Paifly , ofifcft - of you j ha ? d > ?"* cl °? 
ons, Penny-royal and Time, and chop the t h h ^ e t0 * * he . D .f * f d ci ! a ?« 
fine with Mutton fuet, feafon itw^Wii^^^^ * nd * * 

Pepper, Cloves, Mace'and fait , fo lay toftS* » ft^^ thC ^ ^ 
uponthe flices of Mutton, and roul them upEJ? " "°J d > take aH % fac an<J 
and fatten every one with a (cure, then i^^ 1 ? 0 ?^ v 
thtmintfae yolks of Eggs a nd graied bread J;*. ^ M'»M. 

foroaflf them or bake them in a platter widf ' j » «• 

butter. Thus you may dp Veal; but then pud m 3***^ ' 

in fome Currans. Thefe do well baked in»lPAU . *c ^ .. t ip a tc i 

*ye,or ftewed with Wfee and butter. F tern? fnW 2 * i e Sf- ftu S» a q f 

Tl • * f °* a P ,nt of P urc white Wmc , half 



3 8 tore Receipts. 

t pound of Sugar > fome Cinnamon , Nut- 
megs and Cloyes bruifed ; then take a Torn- 
fd cloth or two, well dryed by the fire, and 
beaten with a ftick from the duft 5 put them 
into the Jelly fluff , and fee them to the fire 
till it be good and warm; then Wring the 
clothes well till you think- it be coloured e- 
nough-, then put in fix or eight whites of 
Eggs well beaten, ftir them well till it be 
boyled, then take it from the fire, and let it 
ma tborow a Jelly bag. 

For Chrjfial feltj. 

■TAke the fame quantity of ypur Jelly 
ftuffe as before, and Sugar ,-but hot F 
much fpice becaufeof the colour , To boyl' 
with the whites of Eg»s, and let it run t^ 
row a Jelly bag. 

•TS. Amber eelour felly. 

•TAke the fame quantity of every thind 
as for the red Jelly , only inftead cl 
Tornfel you muft pfft in a little Sa ffron. 1 



fir.faokeryt 
To mke a Cahesfoct Pje. 



39 



JfAkt your Calves feet tenderly boyled, and 
fplitthem in the middle; feafon them 
with whole Pepper ■> fait , .Sujjaf and Mace ; 
then put them into your Pye with good (lore 
of butter and Currans, and when it is baked, 
put in a Caudle made withyerjuyce, the 
yolks of Eggs, butter and Sugar. 

A Mdde dijh fsr Fifa-dayes. . 

fAke Time, Sage** Marjorum, of each a 
like quantity, chop them fine j then take 
fix or eight Eggs beaten, and ftrain them 
into the herbs, ftir them well together , 
and feafon them with fait , Sugar, Cinna- 
mon and Ginger, and fome Mace:; then 
put it into a Platter with fome butter, and 
fee ic over a Pot- head of fee thing water 
dofe covered, till it be hard enough to flice* 
then fliceity and lay it in a Dim with fome 
melted butter over it. 



<£0 Bare 

"A * * 

T&hkp Mutim like Vtyifa. 

\4 Ake your pafte courfe, and fafliioo it 
* tikcjaPys; for Venifon patboylyour 
Mutton i»V^n* and Vittegar, and lec h lye 
in the fame tbiec or four boures ; befopeyou 
parboyl it , thruft your Knife often thorow 
that the l^uormay fbak through it; make it 
{harp with vineair £ then take it out and lard 
jt very thick, andcaft Pepper on every fide 
of itj feafon it #ith flapper and falrjand lard 
in the holes,and put good ftore of butter into 
the Pye anc) bake it j make a vent in thf 
middle 00 .the Pye, and- when it is baked ; fill 
up the, Pye srftft melted butter , and when 
,ypuferye kin, ftick tome Rofamary and 
Bays in the Vent hole, and eat it with muf- 

&:t Tomafy a ftUadof f*emmp*s. 

'TPAkethe thicket* rinds and cut therij in 
Jr halfes, and take out all their meat^ 5 then 
k°yi the rinds in feveral waters till you can 
ru n a flraw thorow them , then pick and 
fcjjpc them clean and wa(h them in cold 
water 5 then make a fyrup with white Wine 

' vine* 



fir CMkerjii -4ft 

vinegar, water andfugar , and when it is 
boy led and skim'd , put in your pills cut in 
fome pretty fancies , boyl them till they are 
deer, and fo keep them. 



•jAke a quart of fine Flower, put thereto 
eight yolks of Eggsanckwo whites, mix 
it with water and make it thin , then put in 
fuch fpice as you think fit with a little fait j 
then fetover the fire fome tryed fuet in a 
Pofnet, and when it is feethmg hot put it 
into the Fryin°pan, and pour it out clean a- 
gain ; then pour in fome batter as thin as _ 
you can and dry it on both fides , and then 
put to itfo much fuet as will cover it y and 
fry.it* .. ••. w.-i . 

TAke fair water lukewarm , make batter 
therewith with grated bread and a little 
flower and fait, to the quantity of every Pail- 
cake, put one Egg, then feafon it with fpice 
andfugar, sradfry chem with butter. v 
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TAke your Haggis or Calves ginne clean 
fcowred and watered , and parboyl it 
well j tnen cake out the Kernels, and chop 
it fine ; feafon it with falc , Sugar and bea- 
ten -fpice; then put to it a little Cream, and 
ceif or twelve yolks of Eggs , as much gra- 
ted bread, a few minced Dates and plump 
ed Currarts, and fo fill your skins , and boyl 
them carefully. 

TAke your great Oatmeal , and fteepit in 
* Cream one rirghc; then feafon it with 
fait, Cloves, Mace and Currans ; put in fome 
fuer, or fome marrow,and a few fweet herbs, 
fo fill you skim and.boyl them: 

• To make Liver Puddings. 

TAke Hogs Liver well boy led , and ftamp 
it well in a Mortar i then put toit good 
ftore of fuet minced fine , and the yolks of 
E» f ; feafon it with fait, Pepper, Cloves & 
Mace, and a.fcw Currans,-and fill thcsktns & 
boyl them. * 9 



for Cooforj. " 
Td maki gad fahfagei. 



4f 



TAke fome pork, not too fat,mince it fine, 
then ftimp it in a Mortar j feafon it with 
Pepper^ fait, Nutmegs , and a little Sige ; 
then beat it well together, and when it is e- 
nough, keep it in Gaily pots as long as you 
pleafe; and when you would cat any of 
them, roul them in your hand like aSau- 
fage, and dip it in the yolk of Eggs, and fry 
them in butter, 

To bojl 4 Rabbet. 

TAke an old Rabbet, and cut her off by the 
hind loines , and in the belly of her you 
rriuft make a pudding with a fweet-bread ot 
Kidney of Veal, fweet herbs , bread , fuer, 
Currans andfpice, Egg* and Sugar ^ boyl it 
in fweet broth of Mutton or the like, with 
fome chopped Parfly . and fait , and whole 
fpice ; when it is almoft boyled, put in two 
bandfuls of Goofeberies , then thicken the 
broth with the pap of Codlings , and put in 
fome freftj butter, fo fcrveit in with your 
Dull finely garniflhed. 



<j£ Rip Receipts. , 

To mm4.m T<rt efCrtm. 

TAke a pine of Cream and twelve Egges, 
yolks and whites ; ft tain them with yout 
Cream , and feafon it with fait ., fugar and 
fpice, put co it a little fw:et butter, and a 
little Rofewater, fct it over the fire and ftir 
it that it do not burn till it be thick ; ttien let 
the whey run clean from it, then ftrain it 
from the thin, and fill your Tare ; bake it 
but a litrle, then caft oyer it feyeral fores of 
fweet meats, and ferve it to the Table. 

To make 4 T*rt of Cheefeurds. 

1*Ake your Curds and ftrain them with the 
yolks of Eggs, Rofewater and Sugar and 
fome fpice ; put to it fome fweet butter,and 
Jet it oyer, a Chaffiog-difli of coals till it be 
not, then fill your tart and bake ir. 

To mkf Fritters. 

~ , Ake eight or ten $ggs and half the whites, 
'* beat them well> then make a tender Pof- 
fct of Ale and Milk, and break the curd and 
the drink together ; then take the thickeft 

of 



fir Cookery : 

of it for liquor to mingle your batter 5 thqn 
take a little Sack, Nutmegs, Cloves and 
Ginger, a little grated bread , flowerj and 
fait, and apples cut thin ; let your batter be, 
very thick, or clfeit wil drink fuet. ' .'<' , 

To nta^t excellent Puddings, 

f Ake a pint of fweet cream,half a handful of 
Marjorum • as much Penne-royal ,as much 
of Wintcrfavory , ftamp thefc , and ftrain 
them into the Cream 5 then put.in the yolks 
of Eggs and' grated bread 1 , fuet, Cloves, 
Mace, Nutmeg and fugar , w}th fome Rofc* 
water, and a little fait, fo fill your skin* arid 
boylthem. 

To feetb a Pickcril. . 

J Ake a fair Pan, a* little yeft, and a good 
deal of white Wine and fair water; then 
flice two-Onions very thin and put them to 
the brotjjj then put in a little whole Mace, 
a little fait and half a pound of butter,' let 
them boyl together a good while, thenwafti 
your Pike and put his tail in his mouth , and 
when he is boyled enough,garni(h your Di/h 
and make fawce for him with fome of the 

liquor, 



RAte Receipt* 

liquor, fome frcfb bu*er,and an Auchovis ot 
two. 

To'bojfltalvh lights. 



B Oyhherri fiift in water; tjien takeParfly, 
» Onions and iweet herb vnd chop them 
fmall,& when tj»e lights arc hpyled,put them 
into a hrde pot with the herbs and Onions, 
with fome of tbeiro.vn liquor., fome butter 
and Verjuyce,' andfpice, and falt,fo let them 
^1 a little white, and fcrve them, on Sippets 

f edrefs Sheefs feet. 

W Hen they ; are boyledand blanched, 
cleave them in funder ; then take the 
yolks of Eggs, with a little chopped Parfly,, 
and a little fait, and fry them with fweet but- 
ter : fcrvc them in with Vercuyce & butter. 

v to pickje Quinces. 

TfAke as muchlmall Ale as will cover your 
'Qumces in the Veflel ; then take fome of 
your rcfufc 'Quioces,and cut them (mall^ore | 
and all, put them into the liquor with fome 
Pears; cut in pieces a good quantity of ei- 
ther, let thefe boyl till the one half be con- 
fumed; 



fir, Ctoker) £ 47 

fumed ; then take it from the fire, and fta^n 
ir, andletit ftand all night.; then put your 
Quinces into a VefTel, either of wood or 
itone,juft as they came from the Tree,and to 
every fcore of Quinces pi|t in a quart of Pqr- 
y : be fure you have liquor enough to. cover 
hem,theri cover them with the refufe Quin- 
ces, and put fomethihg. that will keep them 
town* clofe in your Veifel that no ayr get 



BO. 



* To mtkePoknia SMttfAges. . , 

hpAke Pork, and pick it clean front the 
bones and skin , let it not be too fat , 
mince it well, and beat it in a Mortar very 
fine ; then weigh it ,'and to every pound 
of meat, take one ounce of fait; then take 
Pepper, Cloves, Macc,Ginger,Nutmegs and 
Cinnamon, of each a like quantity , being 
[mixed togcther> allow one ipoonful of this 
jto a pound of meat ; • then take Annifeeds 
Carroway feeds, Coriander feeds* of each 
a like quantity mixed together and beaten j 
allow half a fpoonful of theft to one 
pound of meat ; firft feafon your meat 
with the fait, kneading it in very well, 
and fo let it lye one day and one night ; 

thin 



Rite Receipts 

ffhfcn put in your f pices and knead them id 
very well wijh a little Mufcadine, kneading 
it morning and evening with zi little mor 
Mufcldine two. dayes together; your gu& 
muft-now he ready $ having before lycn in 
hit and ware r two dayes, then in fack ant 
musMwo dayes more , then fill your guts 
With the meat, and fmoak them one nigh 
In the Chimney ; then hang them where 
they may have the warmth of the fire,wheii 
they are dry take them down and keep 
them in a ba*!»^ o^AVood aflies fiftcd to 
keep them as long as you pleafe;if you would 
not have them dry , take them down and 
put them into fo; much oyle as will cover 
tfaem ; after- they have been fmoaken a night 
or two ( they wiU keep in oyle feven years) 
when you would eat of them , boyl them 
ve^ry well, and flice then thin and eat them 



T* fame a Tig. 

fcvF&rids fcalded, chine it as you do i 
^A'Ho^then take the fides and dry 
fheniih a cloth, then bone it and lay it in 
water one day and one night , then take 
fweet herbs and chop them very fmall , and 

flice 



for Ccokerj. 44 

Dice a nutmeg, with a race of ginger, mingle 
the fpice and herbs well together with a Ikcle 
felt, then ftrew the fleiliy fides with them, 
tod fprinkle focne White wine vineger on 
them , then bind them up in collars, and tye 
them hard with pack th red , or rather tape; 
then boile thefe collarsin water and white 
Urine vineger, and a good deal of fait; do 
opt boile the head and the claws fo much as 
tie collars ; when it is well boiled ft rain the ' 
liquor and boile in it whole mace, and put in 
a fllced lemmon ; when you take ic orf the 
fire, when it is cold, put in your pigg , and let 
ic lye one week, then ferve it in with muftard 
and fugar. 

"FAke a very large Eeleandfplitit \ then 
^ take out the bones.and ftrew it with fweet 
marjorum, time, rofemary, mace, and fame 
nutmeg; then rowle it up , and tye it hard, 
few icup in a cloth , and boile ic in water and 
hie* then make fowfe drink for it with beer, 
fater and fair- 



To 



1 



lofetfon a Calves heattfw a pjt . 

"\7\ 7"Hen you have boiled it pretty well, 
V V cut it very clean from the bones, 
feafon it with mace , nutmegg and fait, put 
fix hard egges into the pye , and a little above 
half a pound of butter ; when it is almoft ba- 
ked , put in a cawdle made of vet juice, but- 
ter , the yolks of egges and; fugar * rbeHfecic 
into, the oven again. 

To fickle a Gbofe. 

TAke a,Goofe and powder her four daijty 
then take lard feafoned very well with 
nuttnegg, falt.^ad .pepper > lard her with it 
very well ; then tike two (puts of white 
wine , and a quart of white wincvinegerj 
and as much water to make it up as will covet 
her; then put in half a handful! of whole 
pepper,onenandfuiI of fweet herbs,a handful! 
of cloves and mace, a handful! of bay-leaves* 
fi x grea tonions,fix cloves of garlicK;boile her 
till iht be tender, and let her lye in the liquor 
twelve or fourteen daies ; then garni(h s your 
dith with bay-leaves , and fierve it in with 
flfltrtiardand fuaar. 

79 
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for Cookery* 
T* fijpfeaTwksj. 
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TAke the. fatteft 'turkey-cock you can 
get, plucJc.it dry, and tplit it down the 
»ck bone , ' take put, all theierjtriils and wafh 
[ clca^n »»d few tip again > fhen take two 
juarts of wine $ and as much water; i put into 
t large mice , cloves and a handfull of fait; 
et thefe on the fire together , and when it 
tegins to boil put in the turkey let it- boiie, 
pd skim .it well , then rfct it on a fofc.firc, 
nd Ice it flew until! it be tender; then put; 
it into an earthen pan, and let it ftand all- 
night, then pour t he clean liquor frpm. the 
etlings into the pot wherein you mean to 
fowfe it, and put to it two quarrs of white 
fdne , a . pint of vincger , and a handful!^ 
ill j then put fhe turkey in, and coyer it 
clofe ; let it lye twelve or fourteen dayes. 

* ■ i ... 

• Todrtfsamc^of Mutton the 
Frenchwtj* 

TAke a large neck of Mutton, boile it and 
skimjt well , then take two handfulls cf 
prfley, pick it, wafh it and put it into a net, 
antl 6oile it with the mutton tyith a little frertt 

Ej' butter^ 



5» %jure %fcciptt 

butter and a little fait ; then takcapintcof 
oyfters , and flew them in their own liquor 
with a little wh6le mace , and a little white 
wine vineger , then take half a pound «f 
butter and fct it on the coals, keep it beat- 
ing till it be ready to boyle, then ftireo the 
pariley fmall , and half a lemmon cut fmall, 
four or five fpoonfulls of white wine vineger s 
flir them ali together , then put in ydur oy< 
jfters; garnifayour difawkh olives, Papers, 
fampbirc and lemmon ; cover the di(h With 
fippets, and lay your meat on them ; then 
pour over your fawce. 

Tt m*ks *n Africeck.pHdding; 

I^Ake a quart of fwect cream , and one 
; manchec grated, the yolks ofnYeggei, 
and thre> whites , feafon it with nutmes, 
rofe-water and fugar; boile your crc?m fit! 
with a little mace , then mingle all this toge- 
ther with fome marrow x ana when it is ^rea- 
dy to go into the oven , cut fome prefcrv« 
apricocki in quarters and put in. 



fir Cookery. § * 

To bafidJkcttlJerofMuttoH, 

T 7 T 7 Hen your mutton is half roafted, 
V V cut fome of it in bits and mince 
it ; then fet it a ftewing with the gravy , and 
fome claret wine , nutmeg, capers, famphire 
and a little vineger, with fome diced onionj 
when it is enough, put in fome lemmon min- 
ced, rinde and all > then lay your mutton in. 
the difli , and pour the reft upon it. 

To male *n Almond tart. 

TAke half a pound of fweet almonds 
blanched, and beaten with rofewarer, 
then boile a quart of cream ; and when it is 
cold, take the yolks of eight eggs well beaten 
and mix them with your cream and almonds, 
feafon it with rofewatet , nutmeg and fu- 
i, cinnamon, cloves *od mace, then 
jke it in a di(b wltti puif pafte ; this , if 
'ou addp fome grated bread, fruit and mar- 
gins a very pne pud4ing^ 



i 
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To m/ik* m make an Hmichokt pje. 



TAke the bottoms of tbcm tenderly boi 
cdj feafontbem with pepper; notmegg 
cinnamon, fait and (agar,* having your pj 
ready raifed^ut in firft fofnc butter, then-youi 
Hartichoke bottoms , then whole mace 
fearrow, dates and cJtcron pilr, tjhengooi 
ftore of butter 1 again , with a little whiti 
wine or fack; when it is baked put in a cawd 
made with verjuice ? butter , fugar, and th 
yolks of eggs. 



To fluff a frontier ofCMutton 
mthejpers. ' 

SPit it, and cut it flaunting, and fttiff it fu 
with oyfters ? bafte'it with claret wine am 
onions; and when it is rpafted take all tb 
gravy that comes from it, and fortie oyfteri 
two ancboves, capers, famphire.ahd alem 
mon cut toll - feat them together , 
when yonr mutton is enough, diln it an 
pour the fawce over if. 



• 
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T o mak? an Oyfltr pye. 
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TAke them out of their (hells,wafli them 
and ftnin their liquor; Jay firft into your 
pye good ftore of butter, whole mace and 
pepper; put your oyrters to their liquor, fea- 
fon them w"h pepper and nutmeg, then put 
in hard eggs , whole mace and butter, with a 
little fait, fo clofe your pye and bake it; 
when it is baked, nut in fome white wine , 
butter , vineger and fugar , with the yolks of 

To make. Hjpochrifi of Deal 
• - wine. 



Ake four gallons of D-;*! wine, two gal- 
lons of fack , nine pounds of powder fu- 
gar , twelve ounces of large cinnamon, none 
ounces of ginger, half an ounce of cloves/Jne 
Ounce of coriander feeds, one ounci of nut- 
it meggj put. the wine and two partsof the fu- 
;ar tpto a tubb, then put in the fpice bruifed; 
et it ftand clofe covered twenty four hour?, 
then put in the reft of the fugar and two 
wine quarts of milk , ttirre them together 
7|at>d run them thorow an Hypocriftbagg; 

E4 keep 
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iecp it in (lone bottles clofe flopped , it will] 
keep a month. 

To make a Phrafe of df pies. > • 

T*Ake two pippins, pair them., and cut 

* them inthin fliccs, then take three eggs, 
yolks, and whites, beat them very well* then 
put to it fome nutmeg grated , fame rote- wa- 
ter, currans and fugar, with foffle grated 
bread, as much as will make tc as thick as bat - 
ter, then fry your apples very well with 
fvveet butreri and pour it avvay ; then fry them 
in more butter till they are tender, then lay 
them in order in the pan , and pour all your 
barter on them } and when it is fryeda little 
turn it; when it w enough difliit with the 
applerdownward, ftrew fugir on it and ferve 
-ir i».v '• '. ; 

To ma\e a PfteLSng to bake. 

'T'Ake boiled cream, put in tome grated 

* bread, yolks of eggs, marrow, dates, biarf 
cbed almonds beaten fine, fait, rofewater, 
fugar and fpice,candied cittronpill,hard egg?,, 
and Iring* roofs 5 fo bake it , and ferve 
it in, . I 
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To chickens. 

T'Ake.twq Chickens , pull them and 
quarter them , waih tbem clean from 
t . their blood, leafon them with pepper, 
: falt and parfley finely flired , then put them 
into a pipkin with no more water rhan will 
cover them ; when they are enough, put in 
a quarter of a pound of fweet butter , then 
•take up your Chickens, and put in ten eggs 
well beaten, ftir it till it be thick, then pour 
it over your ChiAens, and ferve them in. - 

To trite a Capon. 

TAke a fat Capon, boile it witbjwate jr a|$ 
fait, fome large mace, i,. and a 
of fweet herbs ; and when itisalmoft.bo^ 
ed put in fome capers , then cut a manche'e, 
bruife it * and fcald ic with fome of ; the 
fatt which arifeth from the Capon, then 
lay your Capon onthofefops* and lay the 
' mace on it , and then good ftore of capers, 
butter and vineger. 



Tc fiew a Cows uider. 



T 



'Ake a Cows udder very tenderly boiled 
and (lice it in thin long flices , put them 
into a pipkin, with a little thin mutton 
broth, a piece of fweet butter, and a little 
beaten ginger, a little fugar> md a few cur- 
ran? , with aiictle feltj let it ftew a while, and 
phen fcrve it in , but firttputin a little ver- 
juice. 

To fiewHtrtichokcs -mthcrem. 

* Ake the meat of the Hartichokes tender- 
ly boiled , and let them ftew foftly be- 
tween tfft diftes, With cream, fack, fugar 
and grated nutme°g ; fo let it ftew till it be 
all alike ; then difh it and (crve it to the 
table, 

To %w Tiffins vithcrem. 

TAke your pippins , pare them and cop 
them if you would have them red, bake 
them firft, or elfe put to them a« much war 
ter as will cover them jjljand fome cinnamon 
a^nd cloves unbeaten? turn them lomctimes, 
I ■ * and 
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and coyer them clofe ; fet them over the 
fire till they begin to be tender, then fweet- 
en them with lugar; and boile them when 
the fugar is in till they are clear, then put 
fweet cream to them , an&kt them ftew to- 
gether till ypu rind they be enough 5 thus you 
may do with baked pears. - : '■ 

To fry toAp. 

TAke a manchet and cut off the crufl, then 
♦ cut it into thin round flices , foak them 
well in cream , then take three eggs well 
beaten; and when your batter is hot in the 
frying-pan dip your flices of bread in the 
eg^es and fry them ; when they arefryeda 
little pour the reft of the egges on them and 
turn them , and wbentbey are ftyed enough 
put fome rofe water , gutter and fugar 'to 
them. 

To make Emichoke broth of chiefs or veale. 

TPAkt two Chickens or a piece of Veal, and 
' • when it hath boiled and in is skimmed 
clean, then take as much of the brorh, as you 
fhall have occafion toufe ; put into it a little 
whole mace , lertucs and fpinage , and let it 
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boile, then take the bottoms of three hartf- 
chokes tenderly boiled , and Icrape all that 
is good from the leaves, mingle the fcrapings 
with fome of the broth , and put it to the 
reft and ftic it about , beat the yolks of two 
6r-three egges, wiih fome viheger or white 
wine , and fome fugar , and then put it into 
them, with your hartichokes bottoms to 
heac i but before you put in the egges, take 
up your Chickens, anddifli them with fome 
Ofthe Jicrbs upon them , and fome piecesof 
the' bottoms, arid let the reft fvvim by; forget 
not to put in fait into the Water you hoik 
your meat in. 

T* make aCalvts foot puMtsg. 

TAke two Calves feet tenderly boiled and 
tilled, mince them fmall,with the crum 
of two manchcts , that it cannot be difcern- 
ed what ic is , then take half a pound of 
beef fuet (bred fmall , the yolkes and 
whites oi eggeg , beat them well together; 
then take one handful 1 of plumped currant, 
mix all thefe with a little fait and fome gra- 
ted nut meg and fugar , and what other fpice 
you, pieafc} put it into the cawj&of a veal, 
being firftfewed up Jikeabagge , and at you 
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put it in!put in good ftore of marrow, v tben 
tye up in 1 * napkin and throw it in boyling 
water , and let it boile two hours • rhen , 
take it up and ftick it with blanched al- 
monds, and pour ©nit verjuice, butter and 
fugar, 1 t 

TV make UttU tAffle 'ftfw tcfrj. 

TAke pared Apples and cut them into 
fmall pieces to ftew, ftew them tppapp 
with claret wine and fpice , then put in a 
good piece of fweet butter, cinnamon, gin-- 
°er, rofe-water, fugar and plumped currans; 
then put them into the jutf-pafte and fry 
them,fo fetve them in wirh fugar. 

To fmfia&ggewhdle, 

« < t *■ 

, ' • i , • ■ . ; 

TAke fair Water , Rhenifh wine and falr^ 
and when itboiles put in your Pigge,wich 
a branch of rofemary, fome large mace* and 
a nutmeg grated and ginger fliced • boile the 
Pigge till ic be tender; ttien put in fome ver- 
juice (and take it up, then (lice a,lemmoh in- 
to' it , rinde 1 and all , and put in a few bay - 
leaves; when the liquor is cold put in your 
Pigge, and let k lye a fortnight , fervc it in 
with muftard and fugar, 



r 
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To ntakg a Hedgchogg pudding. 

T Ake a twopenny loafe vvich fair 
^ water , and a link milkc , the yolkes 
of five egges , and three whites, one gra- 
ted nu emerge and a little fait, fomefugar 
and a little rofe-water , then butter»a wooden 
difn and put itin,tye it upclofein a cloth 
that no water get in ? put it into boiling wa- 
ter} and when ir is. boiled flipiroutintoa 
difh, and prick it full of blanched almonds 
cut in long (lender piece*; and raifons of the 
fun cut in like manner; pour On k rofe- 
water, butter and fugar.' 

To make white Methcglin. 

^Akeoff fweetbryer^ violets, fweetmar- 
;ornm, large t!m*,#rawberryjeavcs* vio- 

^let leayca,, egrimony,of each one handful; 
rrage and bugjoue of eachjtbree leaves, 
it branches pf rofcmary , three or four 
redgiltyflowers, annifecds, coriander feeds, 
fennel feeds and carroway feeds, of ea*h half 
a fpoonfull, fomelargc mace; 6oi|e all t|iefc 
in a gallon of water for the fpace of an hour, 
tben ftrain it and let itftand till k be cold,' 

fheri 
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icn put in as much honey as will make it 
rong enough to bear an egg,;thenboilk wel; 
nd when it is almoft cbld,skitri it well,and fo 
ain the boiling; then put in a little ale yeft 
bout a pinr, and beat it foundly with a ftick,* 
ben tun it up, and hang a little bag in the 
ttfel with nutmeg, cinnamon ,ginger, cloves 
nd mace, and lemmon pill; keep the bag 
own in the liquor ; when it bath been 
uno'd a while bottle it , and you will find it 
cry rare* 

TomkefoNsofvtahtmHtioH. , 

■pAke a leg of mutton or fillet of veal, 
1 mince it fmall> with penyroial and parf- 
ey , then mingle it with a little grated 
iread and currans, and two eggs well beaten^ 
eafon them with cloves, mace, pepper aijfl; 
kit; make them like tennis balls, andcrufli 
hem together with your hands; boUethem 
a a deep difh with fome butter and mutton 
broth OverachafingdHh of coals, and put m 
f few currans; when they are chough ferve 
ihemfnaponfippett. 



-TV 



Te mafy a Lamprey pj<. 




L r Ake your Lampreys, pull all the plcb 
* chat runs along the back, and all t be 
black, then wafli them clean : feafoothem 
.with pepper and fait,, make the cruft of your 
pye.very thick , and put good (tore of butter 
in: the bottom } t hen lay in your Lampreys 
with fome lar^e mace, then more butter* and 
Ipme white vvine,fo bake it very well,then fill 

np'the pye with melted butter , •aod.keep k 
toeatcold. 



< — 
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To make rare Bdrthpias beef. 



*T?Ake a fet/3ri<ike£ piece M beel and 
X. bone it. put it into fo much water as will 
cpyetit^hiftipg it three times* <fcy for three 
r tyf99- tpgether;, then put it into as much: 
wfcite wine and , vineger as 'wilhepyee il>i an^ 
wben it batJrJyenitWQn^ 
out and drye it in a clotb,thetf .take jautmeg 
ginger, cinnamon, cloves and mace, of eacl 
a like quantity , beaten ftnall and mingled 



the Beef with this,and roul it up as you do 
Brawn , tye it as clofe as you can ; then put 
it into an earthen pot , and cover it with 
fome pafte; fet it into the Oven with houf- 
hold bread, and when it is cold , eat it with 
muftard and fugar. 

TeftepFifi. 

T Ake of white Wine and Vinegar an equal 
quantity, grated bread, two or three 
Anchoves, a few Capers finely ftired , and a 
little fair ^ put all thefe together, having li- 
quor enough to cover che Fifh,(et them into 
a hot Oven, covered with a difli, and when 
they are enough , put in fome butter, and 
ferve them in ; if y ou put in no Capers,then . 
put in fweet Marjomm , Parfly and Oni- 
ons. ' . ■ •' v •'. ■ ■' . ,v . 



To fiew Seals* 



^Ake a pair of large Soale$V fley them, > 
*walh them , and dry them in a eloth ;> 
wer tbem, and fry them with Beef fuet ^ 
in lay them in a dift, and rake fome An- 
thoMc$w«|l waftied in white Wine; open 



wjtba good handfull of fait, ftrew bochiidesli^^otle^ and putxhe Anchovcs into the 

off ... j * F middle 
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middle of your Soles ; then put in fome 
white Wine or Garet, with a good piece ol 
butter, fee it upon coales , and when they 
have ftewed a while, thicken the liquor with 
grated bread , and grate in a little Nutmeg, 
and a little fait, and fo ferve them in* 

To wake AlmndCufiard. 

TAke half a pint of Cream , fliceintoit 
half a penny white loaf , Jet it be well 
fteeped ; then take half a pound of Almonds 
blanched and beaten with Rofewater, «ight 
yolks of Eggs, four whites, beat them well 
and mix them together, put co them a quar- 
ter of a pound of fugar, a quarter of a pound 
of butter , and bake it. 

To mak$ Scotch Qtllops , either of T3eef, 
Veal, orMttton. 

CUt your meat very thin,then beat it with 
t Rowling pin till it be very tender ; 
then fait it a Jictle, and fry it in apan with- 
out any liquor, and when it is enough, take 
fome butter and the gravy out of thePin| 
and a little Vinegar , or'the juyce o£ a Lett* 
mon, and fome Anchoves , fet it on the I 
€6»ks cill the Anchoves be diflblvei ; : then 

.pur 
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put your meat into a difli, and pour the fiwce 
over it. 

To mafy CMred Beef the faft way. 

TAke a flank of Beef, make brine for it 
with pump-water and bay-falt , ftrong 
enough to bear an Egg ; then fplit your Beet" 
in the middle, and it will make fwo CoIlarS : 
then take the skin off, and lay your Beef in" 
the britie with four pounds of fuet,' and let, 
it lye all night ; then take two handfuls of 
Sage chopped fmall$ one ounce of Pepper, 
two ounces of Cloves, cwo Ounces of Mace, 
fix' great Nutmegs, beat your fpice, and mix 
if With your Sage, 4nd a handful of t aragori . 
chopped fmall ■ and two handfuls of fait; 
then ftrew tbefe things upon your $eef, and 
roul it up in Collars, eye it hard, and put ic 
in a pot s then ftvred your fuet and lay on it, 
put in a pint of Reni/h Wine , and a: pint 06 
warer, or better , kt it into the Oven whii 
houfliold bread clofe pafted up ,' 'and let ic 
ftand all night, when you draw ic, take it out 
of the pot , and turn it ; then eye your pot 
tip clofe again, and let it ftand till the liexc 
morning; then hang ic up in the Chimney 
not too hot; eat ic with muftard and fugar. 

F z To 
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Jo make 4 Lumber Vje* 

.*J*Ake half a pound of Veal,parboylit,an<i 
fhred k fmail with a pound of fuet« then 
grate a penny. loaf> and rake fix Egges, yolkos 
and whites , feafon your meat with beaten 
Cinnamon, Cloves and Mace y then take a 
handful of Spinage , and a few fweet heibs, 
chop them very well and put them to the 
meat, with a quarter of a pint of good Ver- 
juyce, and half a pound of Currans, half a 
pound of loaf fugar i work all tbefe things 
together witlt your hands, and put in a little 
fait ; hiving your Pye ready raifed, take the 
marrow of two good bones, roul the mar- 
row in the yolkes of Egges : then take two 
ounces of Sockets, as much of prefcrved O- 
range-pill, as much of Citron-pill, as much 
t of Iringo roots : fill your Pye as hard as you 
can thruft it with the minced meat, and then 
your fweet meats, then your marrow, and a 
pound of butter, bake it, and ferve it in with 
a Caudle made with Sack, Rofewater, yolkes 
of Egges, butter and fugar , pour it into the I 
Pye, and fcrapc on fugar. I 

to\ 

> . 1 



T* make B ftkft 

fAke a pound of Naples bisket flicetf 
thin , and pur it into a quart of'Jboyl- 
ed Cream , let it tiand to foak c/ofe cover- 
ed ; then take Pippins very frnall minced, 
and the marrow of two or three bone* 
crumbled very frnall, a little beaten fpice, 
Rofewater, Sugar, and a little fait with the 
yolkes of four Eggs and two whites ; you 
may either boyl thefe in Guts, or othcrwife, 
or bake them. 

To fry Oyfters. 

pAkc of your greareft Oyfters, walhed well 
and dryed in a cloth, fry them with a 
little butter; then take three or four yolks 
of Eggs well beaten , and pour on them 
vhen they are in the Pan, and fift a little 
: lower over them % when tbey arc enough, 
erve them in with a little butter and white ! 
fine, , ! 

I 

! I 
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XAKe fix hard Eggs , pilled and chopped 
very fmall,witb fix Pippings,and a pound 
of fuet,' fcafon it with beaten fpice, fugar, 
pirtans, fait;, Rofcvyater and Sack : fo fill 
jour Pyes and bake them. 

To maty Barley broth. 

*J*Akea Knuckle of Ycal , fee it on the fire 
* with four quarts of water,and a little fait; 
whenit boy Is and isskim'd , put in a pound 
pf French Barley weN walked ^ and a bundle 
of fweet herbs , and when they have boyled 
half an hour , put in as many Raton* Of the 
Sun ftoned^and as many Currans as you think 
fit. and fix diced Datcsrwhea they have foil- 
ed half an hour, put in fome marrow in little 
pieces, and let ihem boyl foftry till half be 
boyled way; then beat the yolks of Eggs 
about four or five , and fill up the Porrenger 
wicfa Sack , beat them well together , and 
mingle them with fome of the warm broth, 
and ftir them in over the fire ; put in Rofe- 
water and Sugar, and folerve it in. 
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i 

To m^kf a Riee Pudding* 

BOyl half a pound of Rice over night in 
Milk, the next morning put to it the 
crumbs of two Mmchets , a little Cream, 
and a quarter of a pound of fuet ; put in fait, 
fpice, tugar and Currans , and the yolks of 
Eggs, boyl it, and fcrve it in with Rofewa- 
ter, butrer and fugar; . • / 

To maks an Oatmeal Pudding, 

STeep fome Oatmeal in Milk all night, in 
the morning pour the Milk from it; then 
put in fome Cream, beaten fpice, fait and 
Currans, with as many Eggs as you think fir. 
ftir thefe together & boil them in a bag,made 
like a Jelly bag,andfo boyl it for four houres, 
then ferve it in with melted butter. 

To mk$ * green Pudding. 

2* Ake a pint of boyled Cream , and while 
it is hot, fiice in the crumbs of two Man? 
chers, cover it clofe and let it fcald $ then 
ftir it well together, feafonit with fait and ; 
beaten fpice , Rofewater, Sugar, and what 

F4 fggs 
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Eggs you pjeafe,fbme marrow,wd fomc fuet, 
with a little more Cream; then colour ic 
with the juyce of Spinage, and cither boyl it 
or bake it ^ thenferape on fugar analferv* 
it in. . • 

TAkc three pints of Oyflers with their li- 
quor, fle w them with t blade of Mace and 
a fprig of Time . when they are enough,take 
the liquor from them , and hy them before 
the fire to dry ; then take the yolks of Eggs 
Well beaten, put to them a piece of butter,' 
fome juyce of Lemmon and Sugar ; thicken 
it over the fire, and pour it over theOyfters, 
and fo ferve them in, 

To fievf a Rumf of Beef. 

fAke a R um p 0 f Beef, and when it is half 
boyled, put it into an earthen pot, put to 
it i quart of its own liquor, and a quart of 
Claret Wine, half a handful of Capers, as 
much Samphire, as much piekled Cucumber 
fliced , two Onions fliced, with fome Mace, 
Nutmeg and fait ; cover it clofe and bake it, 
and fcive it in with Sippets. 

TV 
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lomakje a gosd frefk (heefe. 
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fAke the whites of ten Eggs, and beat, 
them very well $ ' then take a pint of 
Creamy fet it on the fire ,and ftir your wbirej 
of Eggs in it till it be thick ; then put it in 
acourfe cloth two or thxee houres,then open 
your cloth and fvveeten it, and put in a little 
Sack and Rofewater j then put it into a little 
Cullender fit for that ufe, and thruft it hard 
with the back of a fpoon; when you ferve ir 5 
flip it into a difh , and cat it with Cream, 
Wine and Sugar.' 

Jo make fawce for * C°As head , or Any 
o:bcr frefi fifb. 

|^OyJ yourFilh in fait and water, and a bun- 
ale of facet herbs , and when it is boyl- 
cdjtake fix or eight fpoonfuls of the liquor, 
put to it half a pint of white ] Vine & three 
Anchoves, and two Nutmegs (Heed , fet it 
on the fire and ftew it ; rhen ftrain it thorow 
ahairfieve, and put in fome fweet butter, 
and beu it together , and pour it upon your 
Wh. • 
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J 9 fry a Coafi of Lamb. 

PAiboyl it , and take it clean from the 
bones ; then take the yolkes of five o 
fix 2"°* beaten , and a little fvveet Mar jo 
mm «& Patty chopped fmall ; beat them 
with your Eggs, and cut the Lamb in little 
pieces, .wrap it in the Eggs , and fry it witji 
y^m and falf , make fawce for it with white 
H/Vine, butter and fugar. 

to make face for Snipes , or for any 
(mall Birds. 

Ake Claret Wine, fait, and rhe gravy of 
any kind of meat, the crumbs of bread, 
aB d fome Sage leavesor B,ay-lcays,boyl them 
ic^ether^heacrufethe juyce of a Lemmon, 
taHe out the leaves, and put in fome bucter. 

•Ake a great Carp and fcaleir, g U t it and 
wa(h it very clean, feafon it with lpice 
*nd fait ; then put butter into your Pyc, then 
p> Carp, th:n fome whole fpice , and fome 
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fereet herbs with fome Capers, then fome 
morcftutterjfo clofe it and bake it. 

T* flew a Ike of Mutton. . 

ROneit, and fliceit, then ftewitwitbas 
■ much white Wine as will cover ic ;thcn 
put in fait , and ftore of Sives (hred fmall, 
vitb fome grated Nutmegs ; when it is well 
fteWed, put in Ver juyce, butter and fugar. 



TV fleer a C*toeshead. 



it in white Wine, water and fair, and 
when it is tender , cut the one half of 
the head into little piece*-; then cut fome 
Oyftcrs and mingle tbem together with 4 
blade of Jrtace, and a little Pepper and fait, 
and a little liquor of the Oyfters 5 put in two 
or three Anchoves, put the other half head 
to them whole; when it is enough , thicken 
the fawce with yolkes of Eggs, and fcrvc 
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To make a fricafie of Chickens t or any 
meat elfe, . 

GUt your meat in little pieces, and put it 
in a frying Pan with water and a little 
fak, and when it is almoft ftewed enough, 
put in fome Oyfters with their liquor ; put 
' in fweet herbs, Nur,me§, and a little Qfange- 
pill, ,and when you think it is enough, take 
up the meat, and put fome butter into the 
uwee ; then jbicke* it with the yolkes of 
E^ges over the fire, and pour over it, 

Jo drj Neats Jottgtteu 

LEt them lye in brine made with Salt-pe- . 
ter and fait one week; then make new 
b.ine, and let them, lye a fortnight in that; 
ttunljang them in th: Chimney. 

To ftew Carpes. 

HpAkefour Carpes , WSfti them clean , lay 
• them in a di(h, open their bellies , and 
cake out their guts, aad let the blood run in- 
to the difli;- then put to them a quart of 
Claret Wine, and flafti the Carpes over in 

(everai 
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fcveral places with your Knife ; then put in 
fome pickled Mu(hrooms,& /omesAnchoves 
wafhed , half an ounce of Mace, half an 
ounce of Nutmegs, fome fweet herbs, tad 
fome Parity ; when they have flewed a while, 
put in three pints of Oyfters with their li- 
quor, two cloves of Gariick and a little fair, 
with fome Capers , let them tie w upon a 
Charcoal fire foftly for three houres or more; 
then put in fome fweet butter , and fliake ic 
well together; then garni/h your difh with 
Barberies and Oyfters t Capers, Lemmon, 
and fuch like, and ferve it in. 

To makes Lark? Pje. 

Ake the Kidney of.a roafted loin of Veal, 
ftired it ; then take two Eggs,one Nut- 
meg grated, a little beaten Cinnamon, gra- 
ted bread, Rofewater and Sugar, with a few 
Currans, and a little fait , warm this togc 
ther over a Chaffing difti and coals;then take 
your.Larks clean drefled, and fill their helKes 
with this, and of. the jtemainder make' round 
balls /then put butter firft into your Pye, and 
then your Larks and balls v preferved Barbe- 
ties,Dates,Marrow and Sugar ; when it is ba- 
ked, hut in aCaudle made with white Wine, 
yolks oi Eggs, Butter and fugar. TV 
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To koylabreaflef Veil. 

JlOyl it with water and fait, and a bundle of 
fWeet herbs till it be tender • then take 
fome of the broth, and thicken it with hard 
Eggs ; then difr your Veal > then put in 
Verjuyce,butter and Capers into your fawee^ 
& thicken it with the yolks of raw Eggs bea- 
ten, and pour it over your meat, being layd 
Hpon Sippets. 

ToftewVigeotu. 

STew them in white Wine amJ water; put 
in whole Mace, whole Pepper and fait i 
with fome Artichoke bottoms tenderly boyl- 
ed • when they are enough, put in fome but- 
ter and ferve them in. 

To fry Vufes. 

fhkz half a pint 0 f Flower, a little Cream, 
and one Egg, a little good butter, and a 
little Nutmeg"; knead it into a pafte,and roul 
it as thin as a Pye-lid cut them into what 
form you pleafe , and fry them in lard or 
Beef fuet-, ferve them in with beaten Cin- 
tiamon and Sugar, « 



fir, Ceokery* 
To mkf *Hafb of Vert. 



Ake half a leg of Veal and flice it thin, 
then with the back of a Knife hafti it 
well on both fides ; then take ftveet herbs 
chopped very fmall,and fix Eggs, yolkes and 
whites beaten very well, put them into the 
difli with the meat and herbs , with a little 
water and fait according to your tafte ; bear 
them throughly with your hands , and put 
them into the frying Pan ; then half fry it 
with fweet butter, and put it betwixt two 
dirties with more butter and vinegar, turn ic 
now and then, and let it not flew too faff. 

To rotft a ibottldcr of Mmton. 

fAke a flioulder of Mutton and cut off both 
the flaps* that it may look like a (boulder 
of Veal j then take Pajfly and Onions with 
a little Samphire flired frnall, and .fluffe the 
flxuldcr of Muttcn well with it, and into 
every place where jou flufle it, pour in with 
a little fpoon fome liquor of the Samphire 
then lay it to tbefire, and fer under adifli 
with Claret Wine and butrer, bafle it with 
that,* then take fome other Claret Wine* 

and 



1 ■ 



$o Hare Receipts 

; and put into ic a fliced Onion, boylthemto* 
gcther, and when your m*at is enough, put 
ikinto the difri to the Wine and Onions; 
tnen put in the juyce of a Lsmmon , and 
ferve it in> 

To wk* morning milk. Cheefe. 

*!FAke morning milk and fome ftroakin^s 
while it is warm ; then take two quart* 
of fair water made fomewhat hot, or rather 
feetbing hot, put it to your, milk; then take 

- a good handful of Marigold flowers, ftimp 
them in a wooden difh , with the yolkes of 
four or five new layd Eggs, then ftrain them 
into your milk, and put Runnet to it, and 
when it is come, break it, and whey it, and 

' put it in a Cheefe Moat. 

Ta maks « Htfty f aiding that willbut- 
tiritfttf. 

TAkc a quart of Cream and boyl it witt 
grated bread , and as many plumped 
Currans as you (hall think fir^wich fome fpicc 
and a little fait ; when you perceive it to Ik 
enough, put in the yolkes of four Egges well 
beaien , and a litre RofcvvateLandfugar; 

th$o 



then let jt boyl a Very little ,. and turn it oac 
m&i difh'j and ferve it in. 

• ' • ■ • ' \i 

To rotft a halves head whole. , . 

TAke a Calves head, and make as little a 
hpfe in it as you can to take out the brains; 
then lay the head in water one night , then 
iky 'it with a cloth' , Jind fill it with a Pud* 
ding, then roaft it and bafte it well with bur- ! 
tef and 1 littleialrj When it is almoft roaft - j 
ed, fttew" it vVith grated bread ; when it is 
quite roafted, pour Over it Vinegar, Cinna- 
moii, butter and fugar, but firft cleave it in* 
funcfer. 

' ■ , Tf bo)U Saitoh 9Y fart of one. , 

BOyl ic with water and fait arid a bundle" 
bf fvveet hefbs; to tayl of Salmon • 
take a quart of Oyftert* and ftew therniri 
their own liquor with a blade of Mace , and 
two or three Anchoyes , and a few corns of | 
Pepper ; wheii ^oiit Salmon is enough, difl\ 
it, , then take your Oyfters and fome flirimps .[ 
tioyletJj an4 &e : (Keifs tajien off , with fdrrie 
buttetindiJo^or'oftheOyflers;.. beat them j 
together with a fpoon till it be thick , then j 
V- ' G pour 
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pour ic over your Salmon and ferve it in : 
jgarnifli your difti with crafts of Manchcc 
graced, and dices of Lemmon. 

To makf white fasth mth Cdfons. 

1* Rufs your Capons and boy! them with fair 
water,then put toit in three pints of that 
liquovandputcoita quartof Sack., and as 
much white Wine : dice in two' ounces of 
Daces, put in whole Mace, ( Cloves, Cinna- 
mon and diced Nutmegs , boyl this in a pip* 
kin till the Dates begin to be tender ; then 
put in the marrow of two bones , and let it 
Doyl foftly * when your Capons are ready) 
break twenty Eggs, and take the yolks on- 
ly, beat them well, and drain them with a 
little cold brotb^ then mix them with fome 
of che hot broth, then put into your broth 
Raifons fton-d , and Currans j when it is 
boyled enough, put in your Eggs and a little 
Cream, and fome Rofewacer and Suga r . 

To make fawce fir Any Fowl. 

•jAkechc gravy of any Meat , Wine j An- 
choveSy Onion, Butter, -and diced Nut- 
megs. 



for Cooker jl 

To fowci 4 Calves head, 



sj 



ROyl it in as much water and fait as will 
cover ic with a bundle of fweet herbs, 

white Wine and white Win« vinegar, diced 
Ginger, whole Mace and Lemmon diced, 
boyl ic till it be tender , then keep ic in the 
fowce drink for about a week ; when you 
ferve ic in, fee ic upright in a did), and dick 
a branch of Rofemary in the mouth and in 
the eyes ; garnidi with Jelly and pickled 
Cucumbers , faucers of vinegar with Jelly 
and Lemmon mixed with ic. 

r 

1 I 

To makfChtfe loaves. 

f Ate the tender curds of new Milk Cbeefe, 
prefs them very well from the whey.breik 
them as fmall as you can poffible ; then take 
the crumbs of a Cheat loaf, and as much 
curd as bread,the yolks of eight Eggs and four 
whites beaten; mingle them with fome thick 
Cream, make them up with a little dower in* 
to little loaves,and bake them upon buttered 
Plates; then cut them open at the top, and 
putin Rofewater, butter and fugar, with 
fome Nutmegs graced, and dir the crumbs of 
them together. " G% T# 



Rmtetelpti 1 

Tt rnfrvIIsrtmtke skin. 

ifjlAke a Hare, aflbon as you<have killed hjef, 
1 paunch her and wafh her dean ; then ntl 
the beljy full of butter, and few-ic updofe^ 
then fplic it and roaft it, arid when you think 
it is almoft enough, pull off the skin aad 
bafte it, and dredge it , and make Ve&ifon 
fiwtefox it, it will eat very moift. » * 

•.'<•: To make French Bread. 

, \ . : f . .... 

^Ake a peck of Fiovver, and a good pint Of 
Ale yett ; /train the yeft into fome warm 
water , knead your pail: very light, put in but 
a very little fait, and knead it a great while 
longer then any other bread $ then lay ** 
rife in a warm doth before the fire, then 
having your Oven very hor, make it into 
three Loaves, wafli them over with the yolks? 
of Eggs and Beer, and let them bake four 
hourcs ; if you would; have your bread very 
excellent, you mutt add to this quantity the 
yoikcrof twenty figged and a little Milk, 
and a little Jock. ■ r ' - t . 

.. : , • ' .-. 



To make * Sfinage or Lettice Tart. 

fAke Spinage or Cabbage Lettice , boyl 
them in water and.; fait- till, they pe 
very tender,, then put ,tbe# intoa Gjj> 
lender to, drcia the vyafcc from- them till 
they be very' dry ';;then lay,in>the bottom 
of, your Tart thin dices of butter, then fto* 
ned Prunes , tlftn beaten Cinna&lprt and 
Sugar, then your herbs, then more fpice and 
fugar, then more Prunes and butter, and fo 
clofeir. 

• To flc^e : Qy fiefs ^ " 

J"Ake your great Qyfters, aod.favc.the li- 
quor that c d.irtef from them, ftrain it ia- 
toran earthen. Pipkin, put to it (bine white 
tvine and; white Wine yinegar,whole Pep- 
per,, whole Mace, fltcecj Ofnge'r, Cloves and 
$tyijeaves vyjtji a Jmle.fcjilt ; wfrea it hath 
bpyled a little] pne ycfur JOyflj^ > and let 
thern boyl twpor three waives; tfien, take, 
them up an^cji P9J1 your liquor ^ ^tlejonge^ 
and when it is cold put in your , 6w&Jff and, 
barrel them up, or keep them in Gaily pots 
dofe flopped. 

G 3 To 



To mikea Potato Pye. 

SCald them well and pill them ; then put 
butter into your Pye, then whole Mace, 
chen Potatoes with Marrow , Cinnamon,^ 
Mace and Sugar, then butter, foclofe it,' 
and bake it, and When it is baked , put in 
fome white Wine, butter and fugar, with the 
yolks of Eggs. 



T# maks * Neats-tongue Pje> u be 
eaten hot. \ 

TAkefrclK Neat j tongues boyl them in 
water & fait till they Be very tenderfctben 
cafe them, and when they are cold, cut them 
in thin dices; then put butter into your 
Pye, then y^ur Neats tongue , then a little 
» Pepper, whole Mace, Raifons of the fun and 
fugar, with fome fait , then, butrer again , ifo 
clofeic and bake it; and when youfcrveit 
in, put in wbft£ Wine, butter and fueir , and 
the yolks of Egg i 
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7e rotfi Porl^mtkM the skjn. 

TAke anyfmail joynt of Pork, and lay it 
to roart till it will pill - 9 then pill it and 
flick it with Rofemary tnd Ooves , then 
bafte it with butter and fait, make fa wee for 
it with bread, water , Claret wine, beaten 
Cinnamon boyled together ; then put in but- 
ter, vinegar and fugar. 

To make pig eat like Lamb. 

TAke a fat Pig, fley it,and cut it in quarters, 
and trofs it like Lamb ; then draw it with 
Parfly and roaft it , batte it with butter and 
fait, and when it is enough flowreit , and 
make fawce for it with butter, juyceof O- 
range and Pepper. 

* 

To make Cabbage Cream, i 

•J 4 Ake twenty five quarts of new Milk \ fet 
it on the fire till it be ready to boyl, and 
ftir it all the while that it cream not ; then 
pour it into twenty fevenl Platters as faft as 
you can , and when it is cold take off the 
Cream with a Scimmer and lay it on a- Pye- 

G 4 * " place, 
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plate in the fafhion of a Cabbage rrtimpled 
one upoq jinoctet* do c fei? rtTee tiaje^, and 
between every laire, lay oh with a Feather 
l\ofcmiv and Sugar ,/nade very rh; :]f, . r<r 
: You n^av take Cream boyled y ich fpice 
and ^iYd ! aI(th : while ; then ,feafoned with 
Rofew'ater and fttiwi A Wp'njis * anjl ftir 
it till it be cold - then take ,Mfc$ l Ma»*: : 
cbecs <*ut thin, obt.tqq.^dj^qrfbqteiyp,. 
lay them in the bottom otjhcdHfi, lid] lay 
the Cream upon themjthis is very good of it 
felf; but ^yo^pM^JP^:fnajf.add your Cab- 
bage Cream to it; cover k,and fb ferve them 
in both together j Jf ^ou-^fe.yqa may 
colour feme of thc Crc^m, either witft red 
Sa^te, Jornfel, Sarjrdnqr Spiflage;, and 
that Yviilmate it Ippkyery tfke a Cabbage?; 

XAke fiveej. Cream ,;. feafon is; with Rofe- 
tvater and Sugai*, and a little Mace, boyl 
it a Iitrtft the& leyc . fta.nd.tiH . juke* 
warm ; then puc u into fu<h Jujtig , $jes ot 
bowfs 4 as you mean fP ftfveit in, ; t^n- put , 
in a jictje. Runnetj auc^ftir it toge^er r, when 
youfetyeir in , ^oa &m Comfits you 



. «' <y • • •• ; :..'V. , ■ . ; .v-: .. , 

Ake fv^ f 6tCream y a ;h«lc Flower , finely 
L ' fearfVd; large Mace and a ftick; of Cjn- 
^mon, Rofewater and Sugar, let thefe boyl 
together tUi ; ^ be.fpmcwhffj; chicfethen put to 
it thick Cream and the yolkjs of Bggs beaten y 
and let tf feetha very iittfq timef^r fea; of 
turning i ijaqn pour ip out t and ferve i£ in cold- 

« 

••• \ ! <; ; v. .. „ ... ... ■ 

, Jo whf tytAtffs of Pafte w pUw. , 

ROylypMfc Cream aiipMc Eggs intoit', as 
for a pool y then flice the fvyeet ;meats 
very tbw t; and boyl them-j then fweetqn k> 
and put it into a Dili). ! i 

Jo tykes without Vlpmkfl r 

fAke four pound of fine Flower , rub ic 
into oflq poupd of fwcet butter very well? 
then iviiiftwirmCream arid Ale yett cemper 
it injq #^entp»«ift ajitrte Rofewater and 
feyer^l 'fpice^ beate%| let it lye by t.Hefire 
till the Qy$n hear,?^ when you make it up, 
l^nead jntoie half a pqund of Cirraway Com* 
fltj,th,jiee quarters of a, pound ofbi^ket'Comr 

fitS:, 



9<> %sre%£Cei{t$ 

fits ; makeitupasfaftas you can, not thick 
nor cut it too deep ; put it in a Hoop we 
buttered, and wafh it over with the white c 
an Egg,Rofewater, Sugar j then ftrew it wit 
fome Comfits. 

A Sack. Poffet mthrnt Milk* 

fAke. thirteen Eggs , and while they are 
betting, take a quart of Sick,halfa pound 
of fine fugar, a pine of ftrong Beer,Iet them 
boyl together a while- then take it off and 
put in the Eggs, ftirriog them very weljjchen 
put it into a Bifon, and cover it clofe with 
adifh ; then fet ic over a very fofc fire till 
you fee ic arife with a curd : then ferve it in 
with beaten fpice. 

T« fr/ ferve Goofeforitt , green and 
whole. 



Pick them clean, and put them into water 
as warm as Milk,, fo Jet them ftarid clofe 
covered half an hour 5 then put them into a- 
oochcrwarm water , and fee them (land as 
Jong ; fo do three times , then take their 
weight in fi ne fugar and make a Syrup, then 
put them in and let them boyi (oftly one 

hours 
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hour ; then fet them by till the next day , fo 
do twice, then take tbem out of that Syrup, 
and make new fyrup, and keep them in it all 
the year. 

To make a Codling Tart. 

SCald them well & pill them,then rub them 
through a drainer, and put them into a 
difh with fome Rofe water and Sugar , and 
fome whole Cinnamon , fo let it ftand over 
a Chaffing difh and coals a good while clofe 
covered, ttirring it now and then ; then take 
out the Cinnamon , and fill your Tart and 
bake ic but a little > and when it is enough, 
pour in a Cuftard, and let it ftand a while 
in the Oven* 

To make a S\UM. 

YAke a Lemmon pared & fliced very thin* 
cover the bottom of your Sillibub pot 
with ic ; then ftrew ic thick with fine fugar, 
then take Sack or white Wine , and make a 
curd with fome Milk or Cream,and lay it on 
the Lemmon with a fpoon , then cover it 
up to the top of the pot with fome Cream 
and whites of Eggs whipped to a froth , and 
between every lay of curd you muft put fu- 
gar. J 9 
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r 

.... '." Tomikf.aLemtmp Si/liM> 

"nr Ake a pint of new Milk, and half a pint of 
Creai^ /to them together with a liitle 
Rofewater and ' fugar ; thert fqueezeinto ic 
ihe juyce qf .two Lemmons, (tir it very 
,*ell together., and.fo let it'ftand an hour,»rid 
then eat n> 



' , ■ • ...... , * • *. . 

To preferve.Lemmotts to look^ white. 

•rAke the pajeft J.emmons you can ger, and 
'? c»np thsm very thin ; then put them in* 
io a Unnen. cloth, and boyl them two bonce* 
in fair water, fliiftmg the water fometimes, 
then cue them & trkeout the meati.then put 
them into another water, and let them boyl 
about half an hour without a cloth til you find 
they are. very tender ; then take their weight 
andhilf iivfugar, an,d to a pound of tor a 
pint of .water* makc.a Syrup thereof; then 

jay the ImW** int0 a P pt > and w 51? the 
gwrHP'W ^0 hotter then Milk from a Cow, 
put it o^e?'them,and letthem ftand a week; 
then pour the fyrupfrom them and boyl it 
team, ^n4 putictotbem a5 ^fore, and let 
thtm-tta^anarberwcek r'to boyl ica, 
' • . gam 



gain and put it to them; fo do three or four 
times till you think they art chrdtsgh'ly done, 
but never boil the Lemmons in the fyrup,for 
that fpoiles the colour. ; r • r 



To PJtke a whip SiUnhttb. 



fAke a pint of Cream, .: pat to it half >k 
. pint of Sack, and the whites of four E«°s 
and forae faga?^ oeat "it tofctffoth with a 
birchin Rod, and as the froth arifetb, tak,e ic 
off and put it into your Sillabub pot till y&i 
have filled it febove the brim. * ' : 



To mkp Letnmon tyem. 



:o'i 





'Ake a quart of Cream y keep it flirting 
on rhe fire till it be bload warm '* thefe 
take the meat of three Lemmons fWeereiied 
well with fugar, and a little Orange flower 
water, fweeten them fo well that they may 
not turn the €ream ; the.n ftfr them inttythe 
Cream over the fire , mtb the- -yolkes of fix 
Eggs; be fure t© keep kitirring,and atTopn- 
as yon fee it Be thick, take it cft> and pOjtirTc 
into a dill), and fcrve it in told. » "• ): 
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To make fiveral prettj fancies. 

nrhkt fweec Amonds blanched and beaten 
with Rofewatcr y mix them with fine fu- 
gar, the whites of Egg$> and Gum dragon 
Seeped in Rofewater,and fo make them into 
what (hapc you pleafe, and bake them. 

To mak* Musk, Sugar. 

TAke four graines of Muik, bruife it, and 
tye it up in a piece of fine Lawn , lay it 
in at bottom of a Gaily pot; then fill your 
Pet with beaten fugar , and cover ic clofe, 
and in a few days it will both taftc and fmell 
of Musk ; when you have fpect that fugar, 
ray on more, and*', **o as long as you finde 
anyvertue. 

To make $*g*r-fl*te of tht abttr and 
ta/teof any 1 7 lower. 

BEat your Flowers very well in a Mor- 
tar with a little fair water, or Orange 
flower water ; then add fome fugar to them, 
as much as you think fit , and beat them 

, well 
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well together ; then make it up with Cum 
dragon ftecped, into what fliapeyou pleafe. 

To maly French Bisks*. 

yAke a peck of fine Flower, two ounces of ' 

Coriander feeds, one ounce of AxuTecds, 
the whites of four Eggs, half a pint of Ale 
yeft, and as much water as will make it up 
into a ftiffe pafte, your water mull be but 
blood warm ; then make it up in a long great 
Rowland bake it, and when it is a day old 
pare it, and dice itoverthwart , then ice it 
oyer with fine powder fugar and Rofewa- 
ter,andtbe whire of an Egg, and put ic in- 
to the Oven a while ; then take it out, and 
keep it in Boies all the year. 

To make fine Gingevhreail 

JAke three ftale Manchers,' grate them, 
dry them , and beat them ; then fifc 
them thorow a fine fieve ; then put to 
them one ounce ofi Ginger beaten and 
fearced fine, , as much Cinnamon, half an 
ounce of Anifeeds , and half an ounce of 
Liquorice, half a pound of fugar; foyll all 
thefe together with a quart of Claret Wine 

till 
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AtriXeteipis 



till ft come to a ftifk parte j then: mould 
k on a Table with a little ^Flower y ind 
foul it very thin >* and print it in, .moulds; 
duft your mouMs^ltttfomeof four powder- 
ed fpices. 



.<&%'ft'Mty an), apices wldrW r *fcfe . 



. ¥Ake:a pound of fine Sugar* eight fpoon: 
• fotr of Rbfewater , and Jr. |k' peldny 
WffiRe bf *GM s A*rabick ; bdyl themto^ 
the'f to; a Candjf height*, then p^t ic into 
'tn tft&cQ Pipkth !i ; then put in. your fpi- 
*£s^ havihg 'fir'ft Hen fteeped in Wine bt 
♦Rdfowatet one tafghc ! , and dryed inr cloth ; 
then cover it With a Savvcer, and lute it with 
clay that; no ayr may enter; then. keep ic in 
a hot platefcirt&& weeks, -arfa it will candy 

hard.' , • , . 

* Vbdtnnft bir#k Jfout Pot with a Bammar, 

■ : 6reffeyoucannyt^tthcm. ; \ '• 
. r Thus yoiimaj^andy Oranf^esindleiri^ 
tftpnfthit aic^xeferved; or ifiy other 



To candy Oranges or Lemmas' aftir 
the j are preferved. 



'Ak; them out of the fyrrop and draijji 
them well , then boile fome fugar to a 
Candy height, and; lay your pill* in the boti 
torn of a five, and pour your hot fiigar over 
tnetii i then dry tHeoV in a 1 fteve 'ohvarme 
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oven. 



7"o p eferve Oranges after the 
Vort*ZalfaJbhn. 

O Pin them at one end and take out all the 
meat, then boile the'mi in feveral wa- 
ters till a ftraw may go thorpw them; then 
take their weight and half of fine fugar, and 
tb every pound of fugar a pince of water, 
boile it and skim k , then put in your Oran- 
ges and boile them a little ; then fetthem by 
till the next day, then boile thema litrle 
more; then take them up, and fill them with 
prefer ved pippins , and boile thfcm again till 
you think they are enough-, and if you will 
have them jtliy, you mutt make a new fyr?- 
rop with the water wherein fome fliced pip- 

H pips 
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\ pins have been boiled , and iome i'ne fugar, 
| and that will be a ftiff jelly. 

"Ake a pinte of flower, a little cream, the 
yolk* of two eggs, a little rofewater,with 
fome fcarced cinnamon and fugar , work 
them together, and bake them thin upon 
hot irons. 

To maty a good fort of Vfquf- 
b*th. 

■JVAke two gallons of good Aqua vita;, four 
ounces of the beft liquorice bruifed, four 
ounces of anifeeds bruifed, put them into 
a wooden , glafs or ftoneveflel, and cover 
them clofe, fo letthemftandtweck, then 
draw off the eleareft and fweeten it with Ma- 
latioes, then keep it in another vcfiel, and 
put in fo me dates and raifons ftoned ; be fure 
M> keep it very clofc from the aire. 



To 



for tiofiteiq* 
to mk* tht brown Metheglin. 



TAke ftrong ale-wort, and put as mi<cft 
honey to it as will make it ftrong c- 
nough to bear anegge , boile them very well 
together , then fee k a cooling ;and when it is 
almoft cold put in fome ale yeft, then put it 
into a ftrong veffel 5 and when it hath done 
working, put a b agge of fpice into the veflelj 
and fome lemmon pill > and ftop it up clofc, 
and in a few daics it will be fif to drink; out 
the longer you keep it. the better. 

To dry Cherries. 

TAke fix pounds of CherrieSjftorie them* 
and take a pound of fogar and wet it 
with the juice of the Cherries and boile it * 
little.; then put in your Chef ries, and hoik 
them till they are clear ; then let theoViyej 
in the iyrrop a week, then drain them from 
the ryfropi then lay them on thin boKR^jfr 
fbeets of glafs to dryina ftove, turn them 
twice a day; then when they aredry,wa(h off 
the clamminefs with warm water* and dry 
them a little longe r. 



7F 




7* mabgeM Cherry wine. 

r Ake the fyrro? ,of thefe C berries/and 
when ic -hach ttood" a while, bottle it uj?,- 
, and eye down the corks, and in fliort time ic 
will be very good, plcafant wine. 

To make 4 very fine Cuftard. 

T 

•* ■* 

' Akea quart of cream ,boilc it with whole 
fpice, then beat the yolks of ten egges, 
and five whites, mingle them with a little 
cream; and when your cream is almoft cold 
put your egges into it, andftir them very 
well, then fweeten it-, and take out your 
QiftarqVimoa deep di(h and bake, it; 
then ferve y in with French comfits ftrew- 
fd on it. 
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LADIES, 
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LADIES, ' 

)iJcpeyu will fay I am bettor than my *W; 
for here are tm huYtdte&vety good Reeeipli 
added to what was bcfo<e\ I praj pr«fticc them 
carefully > and then cenfure orefteem 

■* \ 

Your Friend and Servant, 

Hannah. Wolley. 
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